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American Can 


CONTAINERS OF TIN PLATE BLACK IRON GALVANIZED IRON FIBRE 


Quality canned foods 
need quality cans 


LX months ina sanitary can is not going to 
change poor quality canned foods to good. 
That’s too much to ask of the tin can. 


But the packer may reasonably hope that his 
pack will maintain its original quality in the 
can—if he uses good cans and makes good 
double seams. 


The responsibility for the food quality lies 
with the packer, of course. Our part is to 
supply, as you need them, cans that will safe- 
guard your pack, and to do all in our power 
to help you make tight seams. In other 
words—American Cans and Service. 


American Can Company|@ 
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THE CANNING TRADE. 


JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Phones: 
PLAZA 1140 & 4484 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 
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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
wh'‘ch passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from sotid blanks which gives a cutting edge 
to two sides of thetooth. Hopper and discharge chutes are lined 
with white pine. 
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MADE 


“We excel Our Labels 


inDesigns are the Highest Standard 


of Artistic erit for Commercial Value. 


Ask for our Superior Line for your Fancy Grade. 


Stecher Lithographic @. 
IRRochester, N-Y. 
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AYARS ROTARY EXHAUSTER 


AYARS ROTARY SYRUPER Takes No. 1 to No. 10 cans inclusive without 
With new improved valve any changing. Cans come out on delivery disk 
Cannot mash fruit in a single row.— 

No metal touches metal. Well and substantially built. 


New rubber makes new valve 
No Parts to wear and leak 


AYARS MACHINE COMPANY ew’ sersey 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 
| Wheeling West Virginia 


NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


COLUMBUS, O., OFFICE 
Columbia Building 


NTLEY MEG 


YOUR TOMATOES. 


Why hand-wash >? Why hand-scald > Such methods bring your costs too high. Put in a MONITOR- 
THOMAS Tomato Washer and Scalder and finish the job on one machine. The MONITOR GIVES 
PERFECT RESULTS and reduces costs very materially. You ought to be interested. 


SPECIAL AGENTS 
Canadian Plant 


A. K. ROBINS & CO. 
HUNTLEY MFG. CO., Ltd. HUN TLEY MFG. CO. BROWN BOGGS CO. Ltd. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. Band. St- Los Angeles 


FRANK E. RUNDLE 
88 32nd. St., Milwaukee, Wis. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE. 


‘ A Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 


TERMS OF SUBSCRIPTION, 


Payable in advamce, on receipt of bill. Sample copy free. 


Foreign ; $5.00 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RaTes—According to space and location. 
Make all Drafts or Money Orders payable to THE TraDE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Entered at Postoffice Baltimore, Md., as second-class mail matter. 
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EDITORIAL 


ROP SCARES—There are an awful lot of-+neuresthenics 
abroad in this fair land of ours, the victims of too easy 
living. Take the nation as a whole, and the living has been 
too soft for the past few years. Few men really know what hard 
work is. You will flash right back and say that does not apply 
to you, and thereby disclose the existence of the very disease 
we have mentioned. Every man, turning the searchlight inward 
upon himself, finds that he is a mighty hard-working man; that 
he toils long and hard and always has ahead of him_a very 
mountain of work. It is that kind of thinking that makes him 
a neuresthenic. You don’t work hard; you never before worked 
so easy in all your life. The style of the day is to do just as 
little as possible, but. to make it pay as much as possible, and 
everybody’s in style. When corn was selling at 42%4c per dozen, 
No. 3 tomatoes at 65c, and standard peas at 60c, and you were 
paying the women in the factory 10c per hour and the men 15e— 
did you work like you “work” now? Foolish question! There 
are young men in employment now who do not know what “work” 
means. We will get a nasty snicker from the young generation 
coming into the business in answer to that, but we will have a 
hearty 100 per cent endorsement from the “old bucks” in the 
game. 

And from this ease has come a softening and a breaking 
down of the staunch fibre that enabled men to withstand shocks, 
to face adversity, and call it their own, and to keep ever plod- 
ding steadily onward. Can we do that today Let us hope that 
we will not be called on to prove it. 


ACK TO PREVENT REJECTIONS—It is the calling up of 
this spectre that makes us speak as we do above. Did you 
"notice in Crop Reports this sentence: “As business condi- 
tions apear now all over the country, we are fearful of a slump 
by packing time, which will bring untold trouble upon the can- 
ner on account of rejections.” It is the old, old spectre of trou- 
bles to come. For the past three or four years all lines of busi- 
ness “have felt” that the time is about here for this “trouble”; 
but instead of trouble, good times have set in, are here, and wise 
political economists, in position to know, say that the prosperity 
will stay. If the war, they are trying to kick up in Europe, is 
permitted by the bankers, it will ruin what is left of the ruins 
over there, but will make greater prosperity here. Then, the 
pessimist retorts, what about us when Europe gves broke? Isn’t 
it broke now? And hasen’t it been broke for years? German 
marks normally worth 25¢e, now 3,000 for $1, and more if you 
want them; and yet you are waiting for Europe to go broke. 
She is broke, but it did not hurt us. 
Others are looking with awe on the steady fall in the price 
of wheat and predicting troubles. Well, maybe something will 
come along to bump us off, but until it does, let’s look at our own 


game and see where we are likely to come out—come what will. 


No. 48 


_ Much is being made of the reports of excellent crop condi- 
tions for both corn and tomatoes, and the predictions are flying 
thick and fast that prices will drop out of sight and, as our 
correspondent says, futures will be rejected right and left. Nat- 
urally the buyer says this because he is looking to his own in- 
terests; but they said the same thing about peas, and the acreage 
was out—preparations for the greatest planting of peas ever 
dreamed of, but what was the result? A pack hardly more than 
half of expectations and far short of absolute requirements. The 
corn crop and the tomato crop are coming along finely on a good, 
big acreage; but the crops have not been made yet, and a con- 
tinuation of the heavy, torrential rains, in the early part of 
August, will cut the tomato vield in half. No crop of this year 
has come through up to expectations, and it takes a foolish opti- 
mist to bank on corn and tomatoes as the exception. 

But suppose these two staple crops do come through, fully 
up to present expectations? And suppose the canners receive 
them in such nicely distributed amounts that they can handle 
them and get them all into cans; that they will have the labor, 
the cans and all that is needed. Suppose the great, big packs 
now looked for are realized in full—then what 

Was the market ever so well cleaned up in canner’s, distrib- 
utor’s and retailer’s hands? When before has this industry 
begun to produce a new pack without any carry-over from the 
previous year? That normal carry-over must first be replaced, 
then a normal amount for immediate demands, then for nearby 
demands, and, finally, for surplus, the normal carry-over into the 
season of 1924. There is nothing unusual about this array—it 
is just the ordinary, every-year procedure. All this must hap- 
pen before canned foods prices can break of their own accord. 
That is an awful thin hair upon which to pin a hope for lower 
prices in canned foods. 


And still, again, to get back to where we meant to begin— 
if this logical reasoning does not appeal to your depressed atti- 
tude, there is a way and time yet to divert every possible danger. 
You fear rejections of futures: Be careful to pack every can so 
that a rejection is made impossible! Do what the fruit canners 
of California are doing—don’t go out for a record of quantity; 
drive for a record of quality. If the worst comes to the worst— 
and it won’t—you will be better off with 1,000 cases of fine qual- 
ity goods in your warehouse and the surplus crop in your silos, 
than you will be with 10,000 cases of sub-standards or worse 


and the silos empty. Play it safe this season—pack every can 
so that it will sell itself. Pack more goods and fewer cans, and 
let the damphool try to catch every tomato or every ear of corn 
and later meet the sheriff and the red flag. 

Don’t be a foolish optimist, but neither be a blind pessimist. 
The whole game is in your own hands; a goodly proportion of 
the expected pack has been sold as futures; the buyers need the 
geods; pack them so that they can’t refuse them, and you will 
thereby «ssure the fulfillment of your future contracts, and at 
tiie same time automatically restrict the total pack to a quality 
of goods that invites more and more trade. 
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RAPEFRUIT CANNERS ORGANIZE—Canners represent- 

bs ing 95 per cent or more of the output of canned grapefruit 

of Florida and Porto Rico met last week in Washington 

and organized both the Grapefruit Section of the National Can- 

ners’ Association and the National Grapefruit Canners’ Associa- 
tion. 

Mr. Ralph Polk, of the Polk Company, Miami, Fla., was 
elected Chairman of the Grapefruit Section; Mr. Edmund Rush- 
more, of the Spanish-American Fruit Company, New York City, 
Vice-Chairman, and Mr. C. E. Street, of the Florida Grapefruit 
Canning Company, Bradentown, Fla., Secretary. The same gen- 
tlemen were elected to similar offices in the National Grapefruit 
Canners’ Association. 


The canning of grapefruit is comparatively a new industry; 
in fact, was begun only a few years ago; but the sales demand 
has been such that within the short period the pack is well over 
eight million cans. 


The newly-formed section appointed a committee of seven 
members to consider the subject of inspection and standardization 
of the product, and will be in a position to have definitions of 
standards and grades worked out in time for the coming pack. 

The National Grapefruit Canners’ Association was formed 
primarily for the purpose of conducting a nation-wide advertis- 
ing campaign, and a committee of five was appointed to investi- 
gate the advisability and feasibility of such campaign. This 
committee began its work at once, and it is quite probable that 
the campaign will be under way within a very few months. 


SAUERKRAUT A CURE FOR ALL ILLS 
By Charles R. Tubbs, Canastota, N. Y. 


To cure your ills, either headache or gout, 
There’s nothing so good as real sauerkraut; 
Eaten morning or noon, between meals or night, 
Upon retiring you'll find it all right; 

A pain in the stomach, a crick in the back, 
The one sure treatment to give it a whack, 


A. C. GIBSON CO., Inc. 


11 No. Division St., 
BUFFALO, N. Y. 
SPECIALISTS IN THE MANUFACTURE OF 
MARKING - STAMPING & STENCILING DEVICES 
FOR THE 
CANNING, PRESERVING AND PACKING 
INDUSTRY. 


CASE STENCILS — RUBBER LOGOTYPES — CHECKS 
STENCIL INKS — STEEL CAN TYPE — TICKET PUNCHES. 
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Souder Continuous Cooker 


Handles three sizes of cans without change. 
Most economical - longest life - any part ac- 
cessible - temperature control - guaranteed 
to please you. 


Write for particulars. 


SOUDER MFG. CO., 
Bridgeton, N. J. 
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To lessen the danger and put it to rout, 
Is a good heaping plate of SAUERKRAUT. 


It’s made from ripe cabbage that grows in the field, 
Heads firm and crisp from which loose leaves are pealed 
Exposing myriads of snowballs white, 

Like frost brightly gleaming and sparkling at night; 
Medicinal ingredients fileched from the air 

And soothing lotions of soil surely there 

All rolled and packed in those balls so still; 

Better than opiates, plasters or pill, 

And eating it don’t cause your nerves to sprout— 

For any old ailment just use SAUERKRAUT. 


We’re sure recommending this relish to you, 
Substance of solids with extracts of dew; 

*T will tickle your palate and make you feel fine, 
Speed up your energy, make your eyes shine; 
Harden your muscles and quicken your gait, 

Help circulation, put hair on your pate; 

If you’ve any rheumatics ’twill put ’em to rout 
And live twice as long if you eat SAUERKRAUT. 


Sa wer’re urging the people who kraut never tried 
To take now and then a good plate on the side; 
It will help you to get all the good things in life, 
Make you prosperous, happy and loved by your wife; 
If you’re short and stout it will make you grow tall, 
If you’re raising a family they never will squall; 
Your liver will function, your whiskers will sprout 

If you buy of the grocers who sell SAUERKRAUT. 


—Copyright (in process). 


PRESERVES YOUR PRODUCT 


AT ITS Luscious fruits and tender vegetables retain 
B E § their exquisite fresh flavor and appearance 

when processed by quick quality cooks in 
A-B Continuous Cookers and Coolers. 


Each container sterlized uniformly with un- 
canny precision enhances your reputation as 
a Canner, for each customer perceives you 
have not only selected the best raw materi- 
als but also the most efficient means to pre- 
serve same at their best. 


Write for yours today. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, Calif. 
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“BLISS-PACIFIC” No. 81 Double Seamer 


One Sealer 
to a Filler 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. BROOKLYN, N. Y., U.S. A. 


SALES { DETROIT CLEVELAND CHICAGO PITTSBURGH ST LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bidg. Peoples Gas Bldg. Oliver Bidg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 


No. 386 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 


Conditions Of Crops In All Sections 


Crop Reports By The Canners 


[Notice—If canners would but recognize the oppor- 
tunity offered through The Canning Trade for a free 
exchange of this highly important information, this 
page would grow to several pages each week. Trouble 
is, when a canner is asked to report on his crop condi- 
tions, he grows fearful that the information will get to 
the buyer, and so he refuses, or neglects, to send in a 
report. Truth is, the buyers get the information in 
other ways, and sometimes wrongly, and the only re- 
sult from the canners’ refusal is that fellow-canners 
are kept in darkness. And some rejoice in that. It is 
a huge mistake for the canners to act this way. If all 
canners would be free, and honest, in reporting exact 
crop conditions, it would tremendously benefit the entire 
canned foods market—not hurt it. And to lie in such 
reports is to simply cheat yourself playing solitaire. 
If the crops are there, the peak will come from them, 
and just when you think the market should be about 
free of goods, those goods come creeping out, market 
advances are checked and doubt spread, hampering all 
operations. If all canners knew the crop conditions of 
others, all could operate more intelligently, guiding 
their courses accordingly. The canner who withholds 
his crop information is like the ostrich that hides its 
head in the sand and thinks no one can see him. Don’t 
be an ostrich. 

Every week we send out hundreds of return postals, 
get back a few. Don’t wait to be asked by mail; take 
this invitation and frequently report your crop prog- 
ress. Rest easy as to who sees these—for 90 per cent 
of our readers are fellow-canners, and the other 10 per 
cent are brokers and a few buyers. We earnestly invite 
you to help make this a most important Bureau, and 
we feel that we can count upon you.—Hditor.] 


Roanoke, Va., July 16—There has been a large acreage set 
to tomatoes in this district. If there is a good season from this 
on, there will be a large pack. It is wholly a weather proposi- 
tion. A large quantity of futures has been sold—2s at 85c and 
8s at $1.20. As business conditions appear now all over the coun- 
try, we are fearful of a slump by packing time, which will bring 
untold trouble on the canner on account of rejections. 


Griffin, Ga., July 11—-Canning crops are two to three weeks 
late. Excessive rains hampered transplanting, with the result 
that about 25 per cent of the acreage could not be prepared and 
planted. Lateness of the crop and abandoned acreage will cut 
out pack to 60 per cent of normal. Total acreage was not as 
large as in 1922. Prospects are for excellent quality, as plants 
are well rooted and well fruited. We anticipate the finest quality 
we have ever had. 


Front Royal, Va., July 12—The prospects for tomatoes are . 


very poor. It was too dry early to get more than half enough 
plants. Since it has been so dry they have not grown, There 
will not be more than 40 per cent of what was planned to be 
planted for this county, also other crops. 


Milford, Del., July 13—We are pleased to give you a little 
information regarding crop conditions at this time in bush lima 
beans and tomatoes in this immediate section. 

We have under contract about 900 acres of lima beans, most 
of which has been planted, a few of the late plantings being held 
up on account of growers having been unable to plow their 
ground in which peas were grown. Yesterday we had a nice 
_ ane practically all of our beans will be planted by middle 
of July. 

About one-third of our seed was planted between May 20th 
and June 5th, and these beans were in blossom ten days ago, 
which means that we should be receiving raw fruit about August 
5th to 10th. The early crop had a very good growing season, 
and at present a very good yield is expected. 

We have not contracted for tomatoes, due to our large 
amount in limas, but will probably can some tomatoes. From a 
general observation we should say that the usual acreage has 
—_ planted in this section, and the crop at this time is looking’ 
good. 
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Rome, N. Y., July 16—Bumper crop on peas, the biggest 
pack in ten years. Beans and corn look good. Indications point 
to a large pack. 


Milford Center, Ohio, July 12—Corn is looking good, but two 
weeks late. Acreage about 70 per cent of last year. 


Dayton, Tenn., July 12—Tomato acreage same as last year, 
about an average. Condition 75 per cent. Too much rain. Crops 


two to three weeks late. Beans total failure on account of Mexi- 
can bean beetle. 


Paducah, Ky., July 10—Our crop tomatoes is up to normal; 
acreage is average for last six years. Crop about ten davs to 


two weeks late. Will be August 15th before packing. Young 
vines looking good. 
Greenfield, Ind., July 16—Tomato acreage here normal. 


Weather conditions are and have been favorable. Crop will be 
ten days to two weeks late on account of the late spring and 
inability to get plants in proper time. 


‘Sycamore, IIl., July 16—Corn acreage normal; crop looking 
fine. Pumpkin—Little early for much information, but pros- 
pects are for good crop. If nothing intervenes, we look for 100 
per cent pack. 


Cedar Falls, Iowa, July 11—Prospects are very favorable 
for a good season in this vicinity. Present indications are that 
the corn pack will be from a week to ten days late in starting. 


Grinnell, Iowa, July 16—Weather very favorable. Consider 
prospects good for 100 per cent crop. Acreage normal. 

Republic, Mo., July 11—Acreage, 110 per cent; crop condi- 
peg 100 per cent. Looks like this section will have a full, normal 
pack, 


Lawrence, Kan., July 10—We have finished pea canning for 
this season. Alaskas were about 40 per cent and sweets 50 per 
cent of a normal pack. 


Watertown, Minn., July 11—The corn crop around this sec- 
tion is the best in has been in years. We have a 50 per cent 
increase in acreage. It looks like a 50,000-case pack. 


Brigham City, Utah, July 13—Cherry crop, both sweet and 
pie, is very light; about 25 per cent of normal. Tomato acreage 
about normal; crop looking good. 


Humboldt, Tenn., July 16—Acreage of tomatoes for canning 
about 75 per cent of normal and very late. Condition at this 
time only 75 per cent of normal. Fear we will have short pack 
in this section. Green stringless beans very short. Also sweet 
potato acreage only about 50 per cent of normal, with condition 
100 per cent. These are the only canning crops we grow in West 
Tennessee or Western Kentucky. 


LABOR SHORTAGE AND FARM PROFITS 


EPORTS from all sections of the country indicate a serious 
farm labor shortage of increasing severity. Farmers every- 
where are confronting the necessity of doing without help 

this season. While, perhaps, it is too early to tell just what 
effect this will have on the actual acreage carried to harvest, 
it may be assumed that some of the crop land will have to be 
given over to things requiring the least attention after planting. 

Farm income, then, will be determined by what is produced 

on the rest of the farm. The amount of net income will depend 
largely upon three factors: 1. The quantity produced; 2. the 
cost of production; 3. the market value of the products. The 
total production and the cost of production are closely related 
factors, and together largely determine whether the crop is to 
be a profit or a loss. Competent investigators nave invariably 
found that where the yield per acre has been increased, the cost 
of growing each unit of the product has been lowered, and that, 
therefore, the profit on each unit has been greater. In other 
words, while the money that is spent for better seed, fertilizer, 
crop protection, etc., adds to the costs of production per acre, 
it also increases the yield of that acre so that the cost per unit 
of product, which is the basis upon which the crop is sold, is 
materially reduced. 


The gradually advancing value of farm products and the 
prospect that crops will be marketed more and more advantage- 
ously should be a very strong incentive to make every acre which 
is cultivated yield all that it will. 
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Ti. ANTIG C ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 
Syrup Refiners_ 


Our large production assures prompt 


Lard and Compounds 


Peanuts and Peanut Products ° e 
and satisfactory service. 


Fresh Oysters 


Petnts Our co-operation increases YOUR sales. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE - MARYLAND 


ONE BLOCK AHEAD 
OF THE PROCESSION 


This No. 46 Thread Rolling Machine is worthy 
of a place in the “CAMERON FAMILY.” 


One user writes: “‘I find it a great 
advantage to be able to remove the 
automatic feed when I have odd- 
shaped articles to be threaded.’’ 


We make every machine for “‘can-making.” 


CAMERON CAN MACHINERY CO. 


240 North Ashland Avenue CHICAGO, U. S. A. 
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CHICAGO MARKET 


Weather More Favorable Than Expected—Output of Wisconsin 
Peas One Million Cases Less Than Last Year, It Is Esti- 
mated — Letting the Buyers of Tomatoes Do 
the Guessing in Indiana—Notes. 


Chicago, May 19, 1923. 


ANNED Peas—The situation in relation to Wisconsin canned 
ie peas is not very different from that described last week. 

The weather has been more favorable than expected, and 
the canning of late, or sweet, peas is progressing nicely. The 
canning yield will be better than anticipated, and will average 
a better quality than the early or Alaska crop. 


This is, however, an assurance of a yield of only a little bet- 
ter than the anticipated 65 per cent, and may mean, on account 
of several good rains, a possible canned yield of sweet peas of 
as much as 75 per cent of the yield of 1922. 


One operator who studies the Wisconsin pea-canning yield 
very carefully, and who is probably as good a guesser as any, 
yaid today that the output of eanned peas in Wisconsin for 1923 
would be one million cases less than last year, including in the 
estimated yield or output both Alaskas and sweets. 


This is, probably, a conservative estimate. However, the 
output of last year is all sold and gone, for there was a close 
clean-up, and we will start the new season with a million cases 
less from Wisconsin, and a very poor pack in Indiana, Ohio and 
the Tri-States. 

The crop in New York State is good, however, as to quality 
and quantity. The pack of peas in Michigan was affected by 
almost the same conditions as those which influenced the crop in 
Wisconsin, and is, consequently, short, though I hear that the 
quality is excellent. 

The quality of the output of canned peas in Wisconsin, de- 
spite the vicissitudes of weather experienced, is good, and, in 
fact, there will be very few standard grades of peas produced 
in that State. 


Canned Corn—The stand of corn for canning purposes in 
the Central West is good, and there will be a fine crop of superb 
quality, unless some bad weather conditions ensue between now 
and canning time. 


It is fortunate that the canned corn of 1923 will come to 
market on a clean sold-up condition of the 1922 and previous 
outputs. For about three or four years past there has always 
been an “old man of the sea” hanging on the back of the canned 
corn market in the form of a Government stock or surplus which 
had been shipped back to this country from France, and which 
the Government kept constantly forcing on the market at sacri- 
fice prices. 

That is the weight and influence that broke down the canned 
corn market and kept it down. It is a cause for thankfulness 
now, however, that this incubus is gone and that the Government 
has no canned corn to sell—at least, I have heard that such is 
the case—and that the market may be permitted to recover. 

Another thing that hurt the canned corn market was that 
the quality of the Government canned corn was not benefited 
by its trip to Europe, and as it had been hastily packed under 
a forced demand for production, it was of a quality which dis- 
pleased consumers and seriously hurt the reputation of canned 
corn as a choice and desirable food product. 


Canned Tomatoes—Indiana canners appear to be indisposed 
to take any chances on the weather, crop or market, and they 
are letting the buyers do all the guessing. They are not offer- 
ing any canned tomatoes for sale, and are not inclined to accept 
any orders for future delivery. : 

They have no unsold spot tomatoes, and have sold all the 
futures they apparently care to sell until they ascertain whether 
or not they will pack enough to fill the orders they have already 
accepted. Two crops of tomatoes in succession—one a half crop 
and the other a small output—have put the canned tomato situa- 
tion into a strong position. 

The almost complete clean-up of the supply this season 
leaves the country bare of canned tomatoes, There are a few 
still in first hands in California, but they are not available on 
account of the high freight rates, but more especially because 
of the “packed with puree” style of tomatoes from that State. 
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The canners of California might as well give up that method 
as the people do not want the stuff and will not have it, and if 
they do not discontinue filling their cans with soup and a few 
pieces of tomatoes, not only will the reputation of California be 
injured for canned tomatoes, but the damage will reflect upon 
all the products of the State. 

I mingle with consumers and retail grocers and with grocery 
salesmen constantly and know what I am talking about. Noth- 
ing hag hurt the reputation of California as much in five years 
or so past as the accursed practice of filling the tomato cans 
ed marketed with juice or pulp, instead of honestly filling 
them. 

Canners do not appreciate the importance cf the competi- 
tion which the dried fruits as well as the green fruits of Cal- 
ifornia exert upon the market in competition with canned foods. 

For illustration, the raisin crop of that State in 1922 is 
found to have been 240,000 tons, with a carry-over from 1921 
of 50,000 tons, aggregating 290,000 tons. 

There now remains of that quantity about 85,000 tons, on 
which the prices have been heavily reduced, and which, it is 
thought, will all be completely sold out by the time the new 
crop is ready. 

This shows a consumption—chiefly in the United States, he- 
cause the export of raisins is yet small—of ten thousand car- 
loads of raisins containing thirty tons each, or sixty thousand 
pounds each, or about five pounds of raisins for each man, woman 
and child’of our population Then, there are prunes, the con- 
sumption and production of which are much greater than those 
of raisins, and dried apricots and peaches go to make up an 
enormous aggregate. ; 

Very few Chicago buyers have taken their vacations yet, 
but they will soon be hurrying away so as to recuperate and get 
hack before the heavy fall business, which is usually expected 
ahout the first of September. 


“WRANGLER.” 


U.S. HAS SMALL SHARE IN BRITISH MEAT IMPORTS 


UT of the total importation of nearly 11,000,000 cwts. of 
beef into the United Kingdom last year, the United States 
contributed but 66,000 cwts., while Argentina supplied 

7,609,000 cwts. The statistics for mutton are even further 
against the United States, for out of importation of 5,850,000 
ewts. Argentina supplied 1,500,000 cwts. and the United States 
none. Consul General Robert P. Skinner, London, informs the 
Department of Commerce that the medical officer of public 
liealth in the city of London has just concluded an investigation 
into the relations ef imported meat to public health. He advises 
the pasteurization of all food that would convey tubercular 
bacilli to pigs, in order to avoid the destruction of portions of 
carcasses on the market. Under the old svstem of meat inspec- 
tion the whole of carcasses found to contain lesions of tuber- 
culosis were destroyed, but under the present scientific system 
only the heads of such pigs are destroyed. 

H 


FREIGHT RATES & SHIPPING NEWS 


Traffic Bureau 


THE CANNED GOODS EXCHANGE OF BALTIMORE 


HE Baltimore and Ohio Railroad announces the opening of 

a rail and lake route to and from Eastern points on its 

line to the West via Chicago, Ill., and Milwaukee in con- 

nection with the steamers of the Rutland-Lake Michigan Transit 
Company. 

Up to the present time the Baltimore and Ohio Railroad, 
owing to the discontinuance of operation this season by the 
Chicago Stemship Company, has had no rail or lake connection 
to and from Western Lake ports and territory served by such 
ports. 

A readjustment, involving reductions in most instances of 
rates on canned foods from points in Eastern territory to des- 
tinations in the Southeast and Mississippi Valley, is expecte 
to be made effective August 1st, or shortly thereafter, in order 
to restore proper relationship to the rates from Ohio River cities 
and points in Central Territory which were reduced by tariffs 
which became effective July 1st. 
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THE 
Kern Lightening Finisher 


Is Now 


A 


Member 


of the 


ANGSENKANE 


Profit Increasing Corps 
AS ARE THE FOLLOWING CHARTER MEMBERS 


Copper Steam Jacket Kettles 


Indiana Pulper 

Indiana Pulper Finisher 
Indiana Chili Sauce Machine 
Kook-More-Koils 

Washers, Sorting Tables 


Cypress or Enamel Lined Tanks 


Spice Buckets, etc., 


130-142 E. Georgia St. 
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TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. ! oes not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. All ready 
for use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bottle Labeling machines 
fr attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affe 
gloss or stain delicate papers Al- 
ready for use. 


Label Pastes 


For Canners 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 


EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood. 
cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks. 33-gal. 
barrels. 10-gal. kegs and5-gal. kegs, 
CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour paste. Made intwo minutes with boiling Water 
or live steam. No acid. Will not stain. Can be usedon KNA PP or- 
labeling machines. 

Packed in 300-lb. barrels, 150-lb. barrels, 100-lb drums, 50-lb-drums 
25-lb. drums, 10-lb. bags. 


ARABOL WHEAT PASTE POWDER. Made up with cold water. Two 


pounds will make 3 gallons of thin paste or 2 gallons of heavy paste. 
Packed in 250-lb. barrels and 125-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 
110 E. 42nd St., NEW YORK 
Samples for Test on Request 


The Time and the Fruit 
are now Ripe 


FRANKLIN said:— 


“LOST time is never found again.” 

NOW that your big fruit canning sea- 
son is upon you, save time and loss 
from crystallization by adding to your 
FRANKLIN CANNERS A SUGAR 


FRANKLIN INVERT SUGAR 
IF you will write us we will give you 
the scientific reasons. 


The Franklin Sugar Refining Company 


**A Franklin Cane Sugar for every use” 


e 
F.H. 


Tomato Map 


[ CONTRIBUTED ] 


“The avarage annual loss per acre from diseases in New 
York State during this period was .5 tons, in New Jersey 
1.4 tons, in Delaware |.2 tons, in Maryland 3 tons, in 
Virginia 1.7 tons and in Ohio |.9 tons. These are heavy 
burdens on the canners and growers of these States, espec- 
ially in Maryland. In fact, if wilt continues to spread in 
Maryland, and in all probability it will if not hindered, 
she will ultimately be wiped off the tomato map.” 


From an address made by 
Dr. Fred S. Pritchard, 
United States Dept. of Agriculture 


Atlantic City, 1923 


that should have made you fight. 


a trace of resentment. 
Were vou guilty, Maryland—that you did not answer? 


itage for a mess of pottage. Answer, Maryland! Is it true? 
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When Maryland will be wiped off the 


at C tion of National Canners Association 


GREAT many things have been said about you Maryland, 
things that should have made you smart under; things that 
should have made you fairly bo] with indignation; thing's 


They have taunted you because of your delinquences, 
Maryland; they have imputed evil practice to you, Maryland; 
they have aspersed your good name, Maryland, and you have 
accepted all these taunts and sneers and animadversions without 


you guilty, Maryland—that you do not answer? Is it true, 
Maryland, that you have sold your once priceless canning her- 
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They have said, Maryland, that the time would come when 
nething of your canning prestige would remain except tomatoes. 

And now they are saying that your prestige, even as a 
tomato-canning State, is in jeopardy. What enemy hath done this, 
Maryland—an enemy from without or an enemy from within? 

“These are heavy burdens (meaning the losses resulting 
from tomato diseases) on the canners and growers of these 
States (New Jersey, Delaware, Maryland and Virginia), espe- 
cially in Maryland. In fact, if wilt continues to spread in Mary- 
land, and in all probability it will if not hindered, she (Mary- 
land) will ultimately be wiped off the tomato map.” 

That isn’t a threat, Maryland! 
That isn’t a taunt, Maryland! 

But it’s a prophecy, Maryland—a gloomy, lugubrious proph- 
ecy, a prophecy that would banish canning from the State in 
which it had its earliest beginnings and which bestowed natural 
advantages upon it. 

It’s a challenge—a challenge to you, Maryland, to prove 
your soul; a challenge to your State pride, a challenge to the 
courage that is in you, to the fight that is ‘in you—to the man- 
hood that is in you—Maryland canner. 

They have referred to you, Maryland, as being the “black- 
belt” of American canning, and by that they doubtless meant a 
place where evil, darksome things are done. It was a cruel, 
cerisive taunt, Maryland. You were not always thus. And yet 
it is true that slanderous things have been uttered against you, 
and you answered not; they have even trailed your fair name 
in the dust—thousands of times they have trailed your fair 
pame in the dust, and always you have looked on unprotestingly, 
very like one become lost to all courage. 

It has been said, even in Maryland, that the time would 
come when nothing but tomatoes would remain of Maryland’s 
ence vaunted canning glory—Maryland, canning’s eldest and 
once loveliest daughter. 


And now they say that even tomatoes will go if Maryland 
is not prompt to arrest the growth of tomato blight in her other- 
wise teeming fields—that the day will come when, as a tomato- 
producing State, “Maryland will be wiped off the map.” 

Oh, Maryland! 
Oh, Maryland! 


ac 


Manhattan Bridge Plaza. 


CARY’S UNIVERSAL BOX STRAPPING 


AS THE STANDARD FOR QUALITY AND STRENGTH. 


This Strapping is made of extra soft annealed steel of great tensile strength. Nails can be 
driven through it without first punching holes. The nail heads are protected, when case is moved 
along the floor, by the raised bosses which strengthen the edge of the strap. Every coil is equipped 
with our Patent Metal Hanger which makes it a complete reel that can be hung anywhere without 
floor space being occupied. 


Made in four widths, 46, 5g, 34 and | inch. Put up in coils of 300 feet; 20 coils packed in 


CARY’S SAW EDGE JOINT FASTENERS 


CARY’S Continuous Cutting Edge Saw Tooth Fasteners are 
made of the best quality Cold Rolled Strip Steel, insuring a perfect 
fastener that will not bend while driving. You will not find fractures 
between the corrugations. Special effort is made to have the corruga- 
tions uniform so that they have equal drawing strength. 


These fasteners are the only fasteners manufactured with a continuous cutting edge, the patents, 


process and machines being owned by ourselves. Made in various widths and corrugations, also in 
coils wound right and left. 


CARY MANUFACTURING COMPANY 


KNOWN THE WORLD OVER 


Write for samples. 


Brooklyn, N. Y. 
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CANNERS! 


SOUTHERN SERVICE 
4 CANS 
AND 
CLOSING MACHINES 


Will Contribute To Your Success in 1923 


Southern Can Company 


Baltimore, Maryland 


New York Office - - 17 Battery Place 
Manufacturer of newly developed SOCOCAN. 


We have named 
Amscan Certified Sealing Fluid 


(Color Certified Harmless To Foods) 


The Golden Band 


because it is the finest product of our laboratories. It not only is Golden in Color but Gold- 
OTHER PRODUCTS: ©? in Profits to the canner in the increased percentage of Perfectly Sealed Cans he produces 


Amscan Sealing Fluid when they are sealed with The Golden Band. 
Amscan Certified Sealing 
Fluid Canners: It is to your interest to make sure that your Canmaker always lines your cans 


— : en “Use and covers with Amscan Certified Sealing Fluid—The Golden Band. 


Form and either Fireproof 


Ps Fad (Sal Write for our booklet. can end ined with 
, 
Cant, ee, The Max Ams Machine Co., Laboratories. 
P fg. y Ls srl ae Originators of the Sanitary Can and First makers of Sealing Fluid in the World. 
Labels 101 Park Avenue New York, N. Y. 
CHICAGO OFFICE LONDON, ENCLAND ROCHESTER OFFICE 


20 E. Jackson Boulevard 50-51 Lime Street- E. C. 3 705 Commerce Building 
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That the day will come when nothing of your canning glory 
will remain, when everything will have been taken away from 
you—when Maryland tomatoes will have joined that mournful 
procession of once extensively produced Maryland canned foods 
that treads its melancholy way toward that bourne whence no 
weared traveler returns. Oh, Maryland! 

Stand up, Maryland canners, and show the stuff that you are 
made of! Stand up! Accept the challenge that is hurled into 
your very teeth—a challenge to your progressiveness, a challenge 
to your courage, your manhood, a challenge to your personal and 
to your civic pride. 

Speak, Maryland canner, speak! For your silence has long 
condemned you. Act, Maryland canner, act! For your inertia 
proclaims you as one fearing to attempt. Fight, Maryland can- 
ner, fight! That the world may know that vou can, and that 
sometimes you will—fight! That sometimes you will fight. 

Shall Maryland canning survive or shall Maryland canning 
perish from the face of the earth. Speak, Maryland canner, 
speak! 


CANNED FOODS SPECIFICATIONS 
By Henry M. Loomis 


Assistant Secretary, National Canners’ Association 
(Address delivered before the School for Stewards, Pennsylvania 
Department of Public Welfare, Harrisburg, Pa., 

July 13, 1923.) 


OMMERCIALLY canned foods may be defined as foods 
» which are hermetically sealed in metal or glass containers 

and sterilized by heating, and may be conveniently divided 
into six classes, namely: (1) Fruits; (2) Vegetables; (3) Meats; 
(4) Sea Foods; (5) Milk; (6) Soups. 

An idea of the wide range of these foods may be gained 
when you are told that the list now includes 144 separate and 
distinct articles in cans. 


It is assumed that you are familiar with the general prac- 
tices of commercial canning, so that I will not attempt to go into 
that subject. The Association will be glad to furnish pamphlets 
descriptive of the various methods followed for various products. 
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While the subject assigned to me is “Canned Food Specifi- 
cations,” I shall confine myself largely to canned fruits, vege- 
tables and fish, which present the most difficult problems in 
connection with the specifications. No commercial grades have 
been established for canned meats or soups, and canned evap- 
orated and condensed milk are sold only of one grade, based 
on the standards for butter fat and milk solids established by 
the Joint Committee on Definitions and Standards of the United 
States Department of Agriculture. 

On account of the large variety of canned foods, it is im- 
possible in a short address to go into much detail regarding 
specifications for each particular product, but I shall attempt 
to cover the subject generally, and indicate what has been done 
along this line. 

Canned foods specifications should cover (1) size and type 
of can; (2) description of quality or grade. This may include 
variety, size, color, flavor, maturity and amount of sugar or 
strength of brine or syrup. 


Size and Type of Cans—Cans used for foods are limited to 
certain standard sizes, and it is manifestly desirable in drawing 
up specifications to use these sizes. The most suitable size will 
depend largely on the nature of the food and the amount to be 
consumed at one time. 


The National Canners’ Association has published a list of 
the various sizes of cans in common use for each product, and 
the approximate net contents of each size. This list is now in 
course of revision, but has been the standard for the industry 
for many years. 

With most foods, the plain tin can is an entirely satisfac- 
tory container. For certain canned foods, however, it has been 
found advantageous to coat the inside of the can with a baked 
enamel, prepared from linseed oil. In the case of certain fruits, 
such as strawberries, this coating is necessary, if the natural 
color of the fruit is to be preserved. Certain acid fruits, such as 
apples, berries and black cherries, have a tendency to perforate 
the tin can. This is due to the fact that the tin coating on the 
steel plate unavoidably contains minute imperfections where the 
steel is exposed, and the action of the fruit acid is concentrated 
at those points: and eventually perforates the plate. In such 
products it is) an advantage to use plate made with a heavier 


This machine will tighten 
30-40 caps a minute 


The Karl Kiefer ey 


With this Screw Cap Tight- 
ening Machine you can save 2 


or 3 people—$25 to $40 a week. 


It don’t take many weeks of 


such saving to pay for this 
machine. 


Besides—you are assured that 
every cap is tightened right— 
just as tight as you want it. 


Write for details. 


CINCINNATI, OHIO 
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Sinclair-Scott Company 


Baltimore, Maryland 


Canning Machinery 


Nested Graders 
Collossus Graders 


Pulp Machines 
Pulp Finishers 


FOR BETTER, LESS EXPENSIVE 


SHIPPING BOXES --- See H & D Landr eth’s See ds 
H & LD “omuested Fibre Boxes get there with the goods. 


Shipped to a nearby town or to a point across the ¥WVYy 
continent, they arrive with contents intact. 


WHEN you think of Seeds, think of 
Landreth either for spot or future. We 
are the oldest Seed House in America 
this being our 139th year. If we had 
not given good seeds, good attention to 
business, and fair prices, we would not 
Write us for 
prices on any variety, in any quantity, 
at any time. 


You risk no defaced labels or leaky cans when you ship in these 
better:boxes. Inexpensive, convenient and far above railroad 
requirements for strength, they solve your shipping problem 
once and for all. 


Get our prices and free samples and you will be convinced of 
the efficiency andeconomy of these better boxes. 

Ask also for your copy of 
our free ‘‘Canners Booklet’. 


THE HINDE & DAUCH PAPER CO 
Member Canning Machinery 
& Supplies Assn. 
800 Water St., Sandusky, Ohio 
CANADIAN ADDRESS: 
Toronto— King St. Subway and 
Hanna Ave. 


A D Corrugated Fibre 
Shipping Boxes 


have existed so long. 


D. LANDRETH SEED CO. 


Established 1784 


Bristol, Pa. 
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tin coating, so-called “charcoal” plate, which greatly reduces the 
liability to perforation. Strange as it may seem, enamel coating 
increases rather than decreases the tendency to perforate in the 
case of the fruits mentioned. With products mentioned below, 
it is desirable to specify the special types of container indicated.* 

Enameled Can — Pumpkin, squash, sardines (in mustard 
sauce or tomato sauce). 

Cans Made from “Charcoal” Plate and Enameled—Red sour 
cherries, strawberries, raspberries, loganberries. 

Parchment-lined Can—Dry-packed shrimp. 

Description of Quality—For vegetables, there are ordinarily 
three quality grades, for which the designations fancy, extra 
standard, or choice, and standard are used. These grades are 
based largely on color, flavor and maturity or tenderness of 
product. This is independent of the grading for size, though, as 
a rule, the smaller sizes are more tender and succulent. In case 
of vegetables packed in a weak brine, like peas and string beans, 
the clearness of the liquor is also considered an important factor 
in grading. 


A. VEGETABLES 


a. Peas—The Government Joint Committee on Standards 
adopted some time ago definitions for fancy, standard and sub- 
standard peas, which have been widely published. Owing to the 
fact, however, that these definitions, by omitting the extra- 
standard, or choice, grade, do not follow trade practice, they 
have not generally been adopted by the industry, which hag re- 
quested the Committee to revise the standards to conform with 
trade custom. 

In addition to quality grades, peas are also graded as to size 
and variety. 

In addition to the pea standards, tentative standards for 
grades of corn, tomatoes, tomato paste, tomato pulp and tomato 
puree have been adopted by the Canners’ Association, and pub- 
lished in its Bulletin No. 82-A. It should be said in this connec- 
tion that in the packing of tomatoes in California and Utah the 
puree prepared from the sound tomato trimmings and small 
tomatoes is used in their standard tomatoes with puree. Their 
other grade is known as solid pack, or fancy, tomatoes. 


*See also “Status of the Tin Can in the Canning Industry,” 
by H. A. Baker, American Can Company, New York City, 1923. 
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b. String Beans—The following definitions for grades of 
quality and size have been tentatively adopted by the Association 
for string beans. 

Fancy string beans are young, succulent, whole beans, fairly 
vniform in color, and of such size as may be passed through 
sieves whose mesh is 12/64”, 14/64”, or 17/64” in diameter. 

Extra standard string beans are less young and succulent 
beans, reasonably uniform in color, either whole or cut in pieces, 
and shall be of such size as may be passed through sieves whose 
mesh is either 17/64” or 20/64” in diameter. 

Standard string beans are more mature, but still succulent 
beans, reasonably uniform in color, cut in pieces from whole 
beans, which may be passed through sieves whose mesh is 20/64” 
in diameter. 

Sub-standard string beans are beans that lack, in some re- 
spect, the qualifications for the standard grade, including such 
as are too large to pass through sieves whose mesh is 20/64” 
in diameter. 

Grades with Respect to Size of Sieves—When string beans 
are graded as to size, they shall pass through sieves of the fol- 


lowing dimensions and shall be known by the grade number : 


indicated: 
No. 1 Grade, size of sieve....... 12/64” 
No. 2 Grade, size of yieve............ 14/64” 
No. 3 Grade, size of sieve............ 17/64” 
No. 4 Grade, size of sieve............ 20/64” 
No. 5 Grade, size of sieve........over 20/64” 


Recently considerable progress has been made toward (efin- 
ing grades for canned beans and pumpkin. The definitions for 
grades of many canned vegetables have not as yet been worked 
out by the industry. The National Canners’ Association, how- 
ever, is continually carrying on work along that line and is 
guided in its efforts by the fundamental principle that the con- 
sumer has the right to expect sound products prepared from 
clean, sound, properly matured fresh vegetables (including dried 
beans), sterilized by heat, and packed in clean, hermetically 
sealed containers. 


FRUITS 


In the case of canned fruits, the grades are based largely on 
size, color, ripeness and strength of syrup. The adoption of 
specifications for canned fruits by the State canners’ associa- 


of round cans. 


discontinued. 


Let us show you hew to improve the appearance of your cans. 


7600 South Racine Avenue 


dye Automatic End Soldering Machine With Wiping And Cooling Attachment. “lig 


The many unique features of this specially designed machine have proven very efficient for soldering and wiring the ends of all sizes 
; This machine is equipped with single drive pulleys for operating the entire machine except conveyor chains. The drive for 
can conveyor is independent so that the cans will not remain in soldering mechanism if the operation of the remainder of the machine is 


One of the essential features is the method employed in soldering, whereby the solder is applied to side only, leaving the end bright and 
free from solder, adding greatly to the appearance of the can. The runway guides in wiping attachment are hinged so as to allow quick re- 


moval of wiping brushes. The soldering rolls may ‘be adjusted while machine is in operation. 
The mechine is supplied complete as shown, including elevator and runways. 


McDONALD MACHINE Co. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


Chicago, Illinois. 
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The Canning Season will here 
before you know it---are you ready ? 


Complete stock of practical up-to-date machinery and supplies 
for the Cannery---- 


Silker 


Rotary Scalder 


Retorts, all sizes 


Knapp Labeling Machine 


A. K. Robins & Co. 


(Robert A. Sindall ) 
Wien Baltimore, Maryland 
OO@- Write for Catalog. “WY Sanitary Enameled Peeling Buckets 


Filler 
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tions of California, Washington and Oregon, Michigan and New — 


York, has greatly simplified the problems of the buyer of canned 
fruits. While these specifications differ materially in the defi- 
nitions of the lower grades, the buyer is in a position to select 
from these grades the particular quality of fruit desired. 

In addition to the fruits covered by the specifications re- 
ferred to above, the Hawaiian Pineapple Packers’ Association 
has also adopted standards for several grades of sliced pineapple,” 
which depend largely upon the uniformity and perfection of the 
slices and the degree of syrup used. 

The canners of grapefruit, which is a comparatively new 
product, are now endeavoring to work out definitions for grades. 


SEA FOODS 


Salmon—The principal grading of salmon is according to 
species, and the locality where packed. Some effort has been 
made to grade the red species on the basis of color and the 
amount of oil which appears on the top of the can. The present 
system is not satisfactory, and a uniform basis of grading sal- 
mon, independent of species and locality, is much needed. 

The following is a list of the common names for the five 
varieties of salmon which are packed on the Pacific Coast: 

Sockeye, blueback or red salmon. 
Chinook, king or spring salmon. 
Hump-back, or pink salmon. 

Coho, silver or medium red salmon. 
Dog, or chum salmon. 

The first two varieties ordinarily have the reddest flesh, 
contain the most oil, and are regarded as the highest grade. 

Sardines—No system of grading has ever been adopted for 
Maine sardines. They are largely packed in two styles, either 


. in oil, or in mustard sauce. The points which are usually con- 


sidered in the purchase of these sardines are the number of fish 
per can, the smaller fish being in larger demand; the care with 
which they are packed, and, in the case of sardines in oil, the 
amount of free oil which appears in the can when opened. Most 
Maine sardines are cooked by steam process, but a limited 
emount are also fried in oil. 

" In case of California sardines, the fish used is of a different 
species, and the product is quite different in character. A lim- 


i The Service Terminal Co., Inc. 
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Baltimore, Md. 


| Warehousing Service | 


L 409 N. Holliday St., 
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ited amount of sardines are fried and packed in the small, rec- 
tangular can. A large proportion of the California pack is put 
up in the half-pound or one-pound oval cans in tomato sauce. 

Tuna—There are no commercially defined grades for Cali- 
fornia tuna. The product in most esteem is the so-called white- 
meat tuna, prepared from the albacore, but the meat of three 
other varieties of tuna is also packed and sold as canned tuna. 

Army Specifications—The Quartermaster’s Office, United 
States Army, has published specifications covering the following 
canned products: Apples, apple butter, apricots, asparagus, 
bacon; beans, green; beans, lima; baked beans, beans with pork, 
roast beef; beef, dried; beef tongue, beets, cabbage. carrots; 
cherries, sour; cherries, sweet; chicken, corn, corned beef hash, 
corned, beef, crab meat, tuna, fish flakes, deviled ham; herring, 
kippered; hominy, jam, lobster; milk, evaporated; milk, con- 
densed; mushrooms; olives, ripe; oysters, tomatoes, tomato paste, 
peaches, pineapple; potatoes, Irish; potatoes, sweet; plum pud- 
ding, preserves, pumpkin, salmon, sardines; sausage, pork; sau- 
sage, Vienna; shrimp, syrup; soup, meat; soup, vegetable; spin- 
ach, sauerkraut, squash, succotash, turkey, turnips and veal loaf. 

Copies of any of these specifications can be secured directly 
from the Quartermaster’s Office in Washington. 

Fill of Cans—Under the ruling of the United States Bureau 
of Chemistry, which is charged with the enforcement of the 
Food and Drug Act, cans must be filled as full as possible with 
food without injuring -the quality or appearance of the product. 
The use of only sufficient brine or syrup for proper preparation 
and sterilization is permitted. 

This ruling has had the endorsement of the industry and 
has done a great deal to prevent unfair competition and decep- 
tion in the sale of canned foods. 

The Bureau of Chemistry has issued rulings covering the 
minimum drained weight required for various canned fruits and 
vegetables. (These are published in the 1923 Almanac of The 
Canning Industry.) . 

While it is possible to follow the practice of certain Govern- 
ment departments and buy canned foods on special specifications, 
there appears to be no advantage in doing this where commercial 
grades have been established. 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


ll Canners’ Accounts Solicited for Tip- Top Buyers. ] 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


Either 
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THE MORRAL 


CORN HUSKER 


SINGLE or DOUBLE 
THE MORRAL 


CORN CUTTER 


SINGLE or DOUBLE CUT 


Write for List of Users and Full Information 
MORRAL BROS. 
Morral, Ohio 


Either 
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HE coring device shown in cut removes a per- 

fect cone shaped core in any one of three sizes, 
at option of operator, while the tomato to be peeled 
is being lifted from receptacle containing it, after 
scalding, to meet the knife hand of the peeler, doing 
so with only a slight hesitation of the hand while 
tomato is being spotted on projecting split hollow 
cone shown in cut. With core removed before knife 
hand meets the tomato peeler handles each tomato 
about 10% faster. The peeled tomatoes will on 
account of the small core taken out without opening 
seed cells yield from 15% to 30% more cans per 
ton. The quality of finished product is improved 
enough to justify expense of installation in itself but 


THE CANNING TRADE. 


Messenger 
Tomato Coring Machine 


**CORE IT WHILE PICKING IT UP.”’ 


saving in waste will pay entire cost of installation in 6 ten hour days. Why shouldn't the peeler like 
it? Why shouldn't the canner like it? Will also affect as great a saving when used with a peeling 


machine as when used with hand peeling. 


For further information and a demonstration write to 


Sprague Canning Machinery Co., or H.B. Messenger, Federalsburg, Md. 


FI] 


Mr. Canner 


The time has passed when demand was chiefly for production. 
Today, when the whole canning trade has turned towards quality the exercise of wise 


economy is absolutely necessary in order to insurea fair margin of profit on the season’s output. 


That strict sanitary cleanliness is recognized as an important economy in the cannery is 


proved by the increasing number of canners who are placing orders for 


Wrandolle 


Sanitary 
Cleaner and Cleanser 


ae eas This cleaner has a quick, distinctive, natural cleaning action and rinses 


in every package 


The J. B. Ford Co. Sole Mnfrs. 


so freely that all foreign elements are entirely removed from containers and 
equipment and a sweet, wholesome, sanitary condition insured which pro- 
tects the canned product from spoilage and consequent waste. 


Order from your supply house. 
It cleans clean. 


Wyandotte, Michigan 
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Where commercial practice is followed in the purchase of 
canned foods, it is easier both for buyer and seller, and the 
buyer is, therefore, likely to get more competitive bids and the 
advantage which such competition offers. Furthermore, where 
dispute arises regarding the quality of a delivery, there are 
canned food arbitration boards in all larger distributing centers 
which are competent to decide questions of commercial grading, 
but which might not feel qualified to pass on the terms of speci- 
fications not necessary to the trade. 

In drawing up specifications for the purchase of carned 

foods one must, of course, take into account the purpose for 
which the food is to be used. For instance, it is needless ex- 
travagance to purchase a fancy grade of peas for the purpose of 
making green pea soup, or faney canned peaches to make peach 
pie. It is also an unnecessary expense to purchase canned foods 
in small containers for institutions where a large number of 
people are fed, if the same foods can be purchased in large con- 
tainers. 
It is also best to specify commercial grades, as far as pos- 
sible. If commercial practice is not followed in this respect, 
there is more likelihood of disputes arising over the meaning of 
the specification. 


In this connection I should like to say a few words about 
the research work that has been done to make canned foods of 
the best possibie quality and put the industry on a scientific 
basis. It has been truthfully said that you cannot make good 
canned foods out of poor raw produce—that is, you cannot take 
any better food out of a can than you put into it. It is the 
purpose of the Association to increase the popularity and con- 
sumption of canned foods by starting from the raising of the 
raw products on the farm or from the sea, fellowing them all 
through the canning process, and applying the methods of scien- 
tific research at every step to making the foods right. 

We have at the head of the raw products research work 
Mr. C. G. Woodbury, for several years director of the Indiana 
State Agricultural Experiment Station, and Dr. W. D. Bigelow, 
director of the Research Laboratories in Washington, D. C., who 
was for many years assistant chief of the United States Bureau 
of Chemistry. ‘These laboratories occupy three floors of the 
Association office building, and employ the services of seven or 
eight chemists and bacteriologists. 


In addition, the Association has spent several hundred thou- 
sand dollars to support research work at some of our leading 
universities. The results of this work are (1) the elimination 
of further danger from botulism in commecially canned foods, 
based on a thorough understanding of its cause and methods of 
prevention, and (2) a better knowledge of the subject of food 
poisoning (often misnamed ptomaine poisoning) and the fact 
that such poisoning is very rarely due to canned foods. , 

The wide interest in the subject of vitamins has led to ex- 
travagant claims for so-called vitamin preparations and to state- 
ments that cooked foods, including canned foods, are deficient or 
entirely lacking in these important food accessories. 


The consensus of authority on this subject, however, indi- 
cates that vitamins A and B are very little, if at all, affected 
by the ordinary cooking or canning process, and that while vita- 
min C, the anti-scorbutic vitamin, is considerably reduced by 
ordinary cooking, it appears that the oxygen of the air plays 
as important a part in causing this as the heat, so that canned 
foods which are hermetically sealed before the final heating 
process are likely to be less affected than food cooked in the 
home kitchen. Experimental research work on this subject is 
now in active progress, at Columbia University, in co-operation 
with our Research Laboratories. 


In conclusion, let me sum up certain advantages of canned 
foods: 


(1) They furnish. agreeable and desirable variety to the 
diet at all seasons. 


(2) They are not perishable. 


(3) They are prepared by scientific methods, and the in- 
troduction of modern canning machinery has meant great prog- 
ress in the perfection with which food is canned, and in cannery 
sanitation. 


The membership of the National Canners’ Association is 
divided into sections representing the important canned com- 
modities. For instance, we have the Corn Section, Pea Section, 
Tomato Section, etc. Each one of these sections has a commit- 
tee on standards, which is working on the subject of specifica- 
tions for grades, in co-operation with the Government’s Stand- 
ards Committee. 


While progress in this work is necessarily slow, on account 
of the wide variety of products to be covered and the various 
canning districts represented, I believe that by this procedure 
eventually satisfactory specifications wi!l be worked out for all 
canned foods. 
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BEANS IN WITH CORN 


~ ROWING beans in corn is generally. acceded to be a wise 
policy. While in some cases it may slightly reduce the 
yield, it is always an excellent defense against bugs. 

One Illinois farmer this season planted one soy bean in every 
hill of corn. This he believes will ward off the chinch bugs by 
shading the corn row bottoms and will tend to keep the bottoms 
moist by retaining the moisture, thereby promoting the growth 
of the corn. 

Many others planted soy beans in their corn this year for 
the purpose of hogging down next fall and marketing the corn 
and beans through a better grade of live stock. The combination 
is popular in many sections of the country that have experienced 
the depradations of ravaging chinch bugs. 

That soy beans in corn do not cut down the yield was re- 
cently pointed out by W. P. Flint, Illinois field entomologist. He 
stressed the advisability of growing the combination this year 
as a drastic step against chinch bugs. 

“Chinch bugs do not like shade,” he said, “and soy beans 
seem to be unpalatable to them. A rapid rank growing variety 
of beans planted with the corn this year seems as an added in- 
surance for a corn crop since it will tend to ward off the bugs. 
However, experiments show that the beans in with the corm 
seedlings may cut down on the yield two or three bushels to the 
acre under normal years and conditions, the practice of growing 
the crops together has its merits, and should be advised this year 
since the bugs are threatening the crops in such numbers.” 


MILLION BUSHEL BUMPER BEAN BOOM 


NE of the biggest bean crops in the United States is pre- 
O dicted for Huron county, Michigan. It is expected to bring 
the growers more than $4,000,000 when harvested. 

Last year the crop of ths county was 600,000 bushels, which 
sold for more than $2,000,000. 

This year’s acreage is estimated to be no less than half again 
as large as that of last year. If the yield per acre is about the 
same, the farmers will thresh approximately a million bushels 
this year. And if prices remain the same, it will mean a sum 
of cash running well into seven figures for the grower. 

This bean crop at the estimated quantity and price would 
moie than pay all the farmers’ mortgages in the county. It 
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“Yes, in Circles” 


The Peerless Exhauster is a 
circular machine. Owing to 
its rotary construction it re- 
quires only one-fourth the 
floor space taken by some 
machines with the same ca- 
pacity. 


Length of carrier rings 
No. 5 Standard 
4716 feet 


By nesting the can-carrying 
rings one within the other, 
the number of lineal feet se- 
cured in this comparatively 
small diameter is surprising. 
The number 5 Standard Ex- 
hauster will hold one hundred 
and thirty-four No. 3 cans. 
The length of the carrying 
rings if stretched out would 

forty seven and one-half 
feet, but in circles the dia- 
meter is only 6 feet, one inch. 


THE CANNING TRADE. 


Can you put 47% feet 
of cans into 6 feet ? 


The ‘‘Peerless’”’ will raise the 
temperature of the cans to 
the same degree, and use 
only one half the steam you 
now use in exhausting. 


They will reach their high- 
est temperature in 

five minutes. 
Then, with the steam valve 
barely ‘‘cracked’’, operate 
continuously for a full morn- 
ing’s run, holding the temper- 
ature unvaryingly on this 
limited amount of steam; 
heat in the immediate vicinity 
of the exhauster being but a 
degree or two higher than the 
average heat in the room. 
This is due to the compact 
construction, extra heavy 
boiler plate body and top, 
which retains heat and does 
not radiate it rapidly. 


Peeless No. 5 
Standard Exhauster 


The steam pipes are arranged 
in circles, and the heat is 
rapidly carried to every part 
of the exhauster. The sides 
being round, there are no 
corners or angles to trap the 
steam and prevent its free 
circulation through the ex- 
hauster, and a water seal pre- 
vents the escape of the steam 
where the top sets on the 


body. 


The saving of steam makes 
Peerless the most eco- 
nomical exhauster 
The saving of steam, com- 
bined with the saving of floor 
space, makes the Peerless the 
most economical exhauster 

any canner can install. 


Install Peerless Exhausters--save space, steam, 


labor and cans. 


Peerless Husker Company 
519 Cornwall Avenue 


Peerless Exhauster 


Huskers Corn Washers Mixer-Silkers Syrupers and Briners Rotary Exhausters Tomato Washers 


Buffalo, New York 
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would also replace every automobile in the county with a new one. 
More than this, the 1923 crop will no doubt make Huron the 
banner bean county of the country. 
“Everybody eats beans,” say the growers, “and we are pro- 


ducing them—two good reasons why we are optimistic.”—The 
Bean Bag. 


if SAMUEL VAN CAMP DIES IN NEW YORK 


‘AMUEL VAN CAMP, vice-president of the Van Camp Hard- 
S ware & Iron Co., of Indianapolis, died July 5, at the New 
York Hospital, whither he was rushed from the Aquitania, 
after having been taken ill while returning from Europe. He 
had been a semi-invalid for some time. 


Mr. Van Camp was the son of Cortlandt Van Camp, a factor 
in both the hadware and packing industries, being now chairman 
of the Van Camp Packing Co., of Indianapolis. 

Mr. Van Camp had been paralyzed for more than six years. 
He had gone to Paris last May for treatment and was returning, 
when he was stricken with a more acute attack. He was earried 
from the Aquitania when the vessel docked the previous Sunday. 

Mr. Van Camp, who was graduated from Andover, was a 
member of the Chamber of Commerce and Board of Trade of In- 
dianapolis, and was prominent in Masonic circles. A widow and 
daughter are left to mourn the passing of this leader in the 
industry. 

A report from Mr. Van Camp’s native city follows: 

Indianapolis——Samuel Van Camp, vice-president of 

the Van Camp Hardware & Iron Co., of this city, and 

son of Cortlandt Van Camp, founder of the concern, 

whose death occurred in New York, July 5, had not been 

active in the management of the company for some time. 

He suffered a stroke of apoplexy six years ago, and had 

been a semi-invalid since then. 

Accompanied by his wife and daughter, Lillian May 

Van Camp, Mr. Van Camp was returning from France 

when his condition became critical. 


He was 38 years old. 
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URGED TO THIN FRUIT TREES 


PPLE and peach trees throughout Maryland that have been 
A scantily burdened with fruit during the past three years 
present an opposite condition this year, and will require 
thinning to produce fruit of standard size, according to S. B. 


Shaw, horticulturist for the University of Maryland Extension 
Service. 


In many orchards the leaves on both apple and peach trees 
show signs of shriveling, says Mr. Shaw, who has recently vis- 
ited most of the important fruit sections of the State. The con- 
dition, he explains, is due to a combination of a rather heavy 
crop and excessive dry weather, and the result will be under- 


sized fruit unless overburdened trees are relieved of part of their 
crop. 


“As an indication of what fruit growers may expect in the 
late crop,” says Mr. Shaw, “the bulk of the yellow transparent 
apple crop, which is now ripening, will run under two inches in 
diameter. Recent rains will not relieve the situation, and the 
best solution of the problem lies in the prompt thinning of the 
crop on overloaded trees.” 


Apples should be thinned so that they will not be closer 
than four to six inches apart on the trees and preferably to one 
apple to a spur, advises Mr. Shaw. He points out that thinning 
will have the effect of increasing the size of the remaining fruit, 
and will prove no more expensive than the process of picking 
and grading the culls if the under-developed fruit is permitted 
to remain on the tree. 


In some of the nearby fruit-growing States entire fruit spurs 
which are badly infested with aphis, or fruit lice, are being cut 
from the trees. Mr. Shaw recommends this practice for Mary- 
land growers who are similarly troubled with aphis. 


The importance of thinning, it is stated, lies not only in the 
production of better-sized fruit this season, but in improving 
prospects. for next year. This is due to the fact that the fruit 
tree performs double duty during the growing season, and is 
producing fruit spurs for next year while filling out its present 
crop. 
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THE CANNING TRADE. 


Your Stocks Will Soon Increase. 


This means increased property values subject to 
fire loss. 


Immediate protection of this property by adequate 
fire insurance is absolutely necessary to assure 
your successful business future. 


CANNERS EXCHANGE SUBSCRIBERS 
AT 
WARNER INTER-INSURANCE BUREAU 


provide a service whereby you can quickly secure 
the most dependable insurance protection at a 
cost much lower than the usual premiums. 


Take advantage of this opportunity now, by addressing 


Lansing B. Warner, Incorporated. 
155 E. Superior St., 
Chicago, 


Officially endorsed by National Canners Association. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 


You are unlikely to be interested every week, in 
If you fail to see and accept 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—Few Cars 5/8 Brace Baskets. 
Prices delivered your station in carload lots on appli- 
cation. W. E. Robinson & Co., Belair, Md. 


FOR SALE—Corn Canning Machinery in excellent 
condition. 

3-Morral Double Cut Corn Cutters nearly new. 

1-Corn Mixer, Kuykendall’s. 

1-Sprague Ulery Silker. 

2-6 in. Spiral Stee] Conveyors. 

200 feet Drag Conveyer and Elevator. 

1-Morral Double Husker, nearly new. 

Several pumps and engines. Low prices on application. 

THE TORSCH-SUMMERS CO., Baltimore, Md. 


FOR SALE—One Kraut cutter, one Shredding Ma- 
chine, Vegetable Chopper and Mincing Machine, practically 
like new. Address 50 Broadway, Buffalo, N. Y. 


FOR SALE—One Ayars Washer and Scalder used two 
months. 


Spaulding & Metcalf 
514 Arch St., Philadelphia, Pa. 


FOR SALE— 
7—40x72 Sprague Niagara type retorts 
1—Wonder Cooker Style F, End discharge 
2—40x60 open kettles 
2—40x48 open kettles 
1—6 Pocket Merrill-Soule Corn Cooker Filler 
1—Elgin Rotary Filler 
1—Zastrow Style A. Pineapple Sizer and Slicing Machine 
1—Each 10, 25 and 35 H. P. Engine 
1—Sprague six valve svruper 
1—Sprague 8 dise Hawkins Exhauster 
1—Livingston Rotary Washer 
1—No. 3 Burt Labeling Machine 
1—Wooden Cyclone Machine 
15—dozen new 16 qt enamel buckets 
18—dozen new 14 qt enamel pans 
Process crates and other equipment 


Canning Machinery Exchange, 409 Marine Bank Bldg., 
Baltimore, Md. 


FOR SALE —Two large size Rotary Hot Water Wheeler 
Apples Soakers, One 17’’ x 27’? Two color Hooper Print- 
ing Press. One Stand 2000 lb. capacity 34’’ x 43’’ Platform 
Scales. All the above in good condition. 

THE C. H. MUSSELMAN CO., Biglerville, Pa. 


your opportunity your time is lost, together with money. Rates upon application. 


_ be made. 


FOR SALE—6 Max Ams No. 128 Seamers, 1920 model. 
2 Stevenson Water Tester. 
1 Bliss No 23 Locker. 
1 Bliss Flanger. 
2 Bliss Slitters. 
All in Al condition. If interested, write for prices. 
Address Box A-1085 care of The Canning Trade. 


FOR SALE—One Power Kraut Cutter, circular knives 
cover attachment. 


One Ayars Plunger Tomato filler for No. 2 cans, good 
condition. 


Geo. W. Devilbiss, Stewartstown, Pa. 


FOR SALE 
1--750 can A-B Continuous Cooker for No. 24-3 cans - 
used one season 
1—New Ayars Tomato Filler for No. 10 cans 
1—New Single Rotary Measure Ayars Filler No. 23 cans 
1—-New Double Rotary Measure Ayars Filler No. 24 cans 
Box A-1081, care of The Canning Trade. 


FOR SALE—Queen Anne Tomato Skin Pumps. 
Brand New, $100.00 each. 
W.N. Fleckenstein, Easton, Md. 


MACHINERY FOR SALE—1 Taber Sanitary Bronze 
Pulp Pump, 2 inch size. 

2 Sprague No. 2 Sanitary Can Washers. 

The W.C. Pressing Campany, Norwalk, Ohio. 


Machinery— Wanted 


WANTED for cash, quick shipment; 2 Monitor-Thomas 
Tomato Washers. State size, price and date shipment can 


A. K. Robins & Co., 116 Market Place, 
Baltimore, Md. 


WANTED — The Puyallup & Summer Fruit Growers 
Association of Puyallup, Washington, desire to purchase 
one or more cherry pitters to be used on Montmorency Red 
Sour Cherries. If you have anything to offer, advise. 


WANTED—One four or six pocket M. & S. Corn Filler. 
Must be in first-class mechanical condition. 
Wabash Canning Company, Wabash, Indiana 


Advise price. 
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For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 744 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A really first class Chef with expert knowledge of 
the manufacture of all tinned, bottled and packed food stuffs. Must 
be man of wide experience, capable of inventing new recipes and 
able to control large staff. (i;ood salary to the right man. Fullest 
particulars must be given. Address Box B-10&9 care of 
The Canning Trade. 


WANTED—Experienced Foreman for Company in 
East, on general tin can line, large Company anxious to ex- 
pand. Splendid opportunity for the right man. State ex- 
perience, salary expected and give references. Address Box 
B-1077 care of The Canning Trade. 


CANNERS’.*° PACKERS’ 
KNIVES -APRONS-4no 


SUPPLIES 
824 MAIN ST. CINCINNATI.O.U.S.A. 


THE CANNING TRADE. 


THE 1922 DIRECTORY OF CANNERS 


WANTED—Experienced maintenance man for our Indiana cat- 
sup plant. Must be thoroughly familiar with operation repair and 
up-keep of Haller Fillers, Goldly Cappers, Crowning Machines and 
Ermold labelers. Excellent opportunity for right party. 

Address: The Lippincott Company, Cincinnati, O. 


WANTED—Reliable machine man for tomatu season, not to ex— 
ceed three months. Have Canco machines. Give references and 
wages wanted in first letter. Address P. O. Box 104 White Plains, 
Ky. 


WANTED—First-class man to work in can shop on Double 
Seamers Only those fully qualified need apply. Prefer man who 
is handy on other machines. Address Box B-1087 care of The 
Canning Trade. 


SITUATIONS WANTED 


WANTED—Position in the South as manager or superintendent. 
Successful packer of Sweet Potatoes, Tomatoes and other vegetables. 
Capable executive, builder, and mechanic. Wish position where I 
will have opportunity to make permanent connection. Available 
August Ist. Address Box B-1086 care of The Canning Trade. 


Connection wanted as Superintendent or General Foreman by 
dependable Americ in with sound executive ability, in manufacturing 
of cans. Successful handler of help setting up machinery, and in- 
creasing production. Last 12 years with large can manufacturing 
concern. Can furnish satisfactory credentials. Age 43. Married. 
Address; Box B. 1088 care of The Canning Trade. 


>) BY 


ANUFACTURER OF 
TOMATO PRODUCTS 


A complete analysis of each 
batch of your pulp and 
catsup will aid materially in 
its sale. 


Special rates on daily counts. 


LeROY V. STRASBURGER 


303 Phoenix Building 
Baltimore, Maryland 


NATIONAL CANNERS’ ASSOCIATION, 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


PERSONAL CHECKS ACCEPTED 


1739 H St., N. W. Washington, D. C. 
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PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 54 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


|-—can PRICES—— 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


Send correct size. Pay postman on de- 
livery or send money order. If shoes 
are not as represented we will cheer- 
fully refund your money promptly upon 
request. 


Ht ws you acopy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


National Bay State Shoe Company 
296 Broadway _ New York, WN. Y. 


THE DRY PASTE 
JELLITAC 
Made from wheat JELLITAC 


Send for sample 
Arthur S. Hoyt Co., STICK? 
90 West Broadway New York City 7) 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 


Continental Can Company, Inc. 


Phone: Plaza 3463-3464 


Howard E. Jones & Co. 


BROKERS -- DISTRIBUTORS 
Canned Foods | application. 


203-5 CARROLL BLDG., BALTIMORE & LIGHT STS. 
Baltimore, Md. 


PACKERS: What have you to offer from last season’s pack--- 
also quote us your price on New Pack. Write us. Do you 
store Tomatoes, Corn, or other Canned Foods in Baltimore 
Warehouses for mixed cars or awaiting advancing market? 
If you need liberal loans on your warehouse receipts, we can 
arrange this for you. 


REFERENCES:- Atiantic Trust Co., Baltimore, Md. 
Bradstreet’s and Dun’s. Ata 


will quote prices on Cans upon 


= Status of 
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THE CANNING TRADE. 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
higher prices for their goods;.some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) lloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*— (California) 


White, Large, No. 2%....... 
White, Large, Peeled, No. 


Green, Large, No. 2%...... 
White, Medium, No, 2 Re 
Som. No, 2 


Plain, No. 1 
In Sauce, 
Plain, No. 2 
In Sauce, 
Plain, No. 3 
In Sauce, 


BEANSt 


String, Standard Green, No. 2..... «+--+ 
String, Standard Green, No 10... ... 


String, Standard Cut White, No. 2. 


Stringless, Standard, No. 2....... 
Stringless, Standard, No, 10....... -+++ 


White Wax, Standard, No 2...... 
White Wax, Standard, No. aia 
Limas, Extra, No. 


Limas, Standards, No. 2...... aut 

Red Kidney, Standard, cs 
BEETSt 


Small, Whole, No, 1.25 
Standard, Whole, No, 1.10 


Large, Whole, No. 


CORNt¢ 


Std. Evergreen, No. 2, f.o.b. Balto. Out 
Std, Evergreen, No. 2, f.o.b, Co.... Out 


Std. Shoepeg, No. 2, Out 

Std Shoepeg, No. 2, f.o.b. Balto... t 

Ex. Std. oepeg, No. 2, f.0.b. Out 

Fancy Shoepeg, f.o.b. Balto..... .. Out 

Std. Crushed, No. 2, Baltimore.... .95  {|_.85 
Std. Crushed, No. fob -92% 4.85 
Ex. Std. Crushed, No, 2.........- Out 

Ex. Std. Crushed, og Py f.o.b. Bal. Out 
Extra, No. 2, f.0.b, County 

Extra Standard Western, No. a; 

Standard Western, No. 2.......... 

HOMINY? 
Standard, Split, No. 10.......... -. 3.00 
MIXED VEGETABLES FOR SOUP{ 


OKRA AND TOMATOES} 


Standard, No. 1.20 
1.35 


Standard, No. 
PEAS!— 


No. 1 Sieve, 2s, f.o.b 
f.o.b. Baltimore. . 2.15 
No. 2 Sieve, 2s, f.o.b. factory. . 1.60 
bag f.o.b. Baltimore. . 1.65 
No. 83 Sieve, 2s, f.0.b. factory.....- 1.30 
= f.o.b. Baltimore...... 1.40 
No 4 Sievw. 2s, f.o.b. factory...... 


f.o.b. Baltimore. . 
No. 5 Sieve, 2s, f. 0. b. Balt 


E. J. Standards, 1’s, No. 4 Shave. . . Out 

E. J. Sifted, 1’s, No. 8 Sieve. . -90 

kK. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.20 

PUMPKINt{ 
Standard, No. 4.50 
Squash, No, 10..... 
SAUERKRAUTt 


SPINACHt 
Standard, No. 2.. 


Standard, No. 8... 


(t) Thos. J. Meehan & Co. (+) Jos. Zoller & Co., Inc. 


New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued 


Standard, No 10... 
California, in, No. 2%, “tob. 


Bal 
Green Beans, Green Limas...... 1.40 71.40 
With Dry Beans, No. 2............ O 
New York State..... 


SWEET POTATOES 
B. County 


Standard, No. 2, f. o. a 
f.o.b. Baltimore... 
b. Coun 


f.o.b. County. . 


Fancy, No. 10, f.o.b. Baltimore.... 


f.o.b. Facto’ a 
Standard, No. 10, f.o.b. Baltimore. . 
Standard, b. County.... 


Ex, No. No. 
Standard, No. 3, Fy o.b. Baltimore. . 


Seconds, "No. 3, f.0.b. ‘Baltimore. .. 


Standard 9s, f.o.b. Baltimore...... 
f.o.b. Baltimore..... 
Standard 1s, f.o.b. County......... 


TOMATO PULPt 
Standard, No. 


Maine, No. 10..... 
Michicran, No 10. 
N . No. 


Pennsylvania, Ne. 1 
Maryland, No. 10, f.o.b. Balto..... 


California Choice, No. 2% 
BLACKBERRIES3 


10. 
2 


Standard, Red, Py No. 2. 
Standard, White, a. No. 2. 


Sour Pitted Red 208; Me, B....0000 


Standard. No. 10. 


California Choice, No. 3 
California Stand., No. 2 


Extra Sliced te, Ne No 


Extra Standard White, 
Extra Standard Yellow, No. 8..... 
Selected Yellow, 


Yellow, No. 3... 
ed, No. 8. 
Pies, Peeled, No. 


Pies. Unpeeled, No. 10 
Pies. Peeled. No. 1 


CANNED FRUITS—Continued 
PEARSt 


Seconds, No. 8, in W: 
Standards, No. 3. in A 
Standards, No. 8. in Syrup........ 1.50 
Extra Standards, No. 8, in Syrup.. 1.60 


PINEAPPLE* 
Bahama Sliced, Extra, No. 2....... Out 


Hawaii Sliced, Extra, No. 2% 4:00 
Hawaii Sliced. 2%.. 3.50 


Hawaii Sliced, Extra, No. 2...... - 3.25 

Hawaii Sliced, Standard, Ne. 3.00 

Hawaii Grated, Extra, No. 2..... -. Out 

Hawaii Grated Standard, Noik..... 

Shredded, Syrup, No. 10...... «ose. Oat 

Eastern Pie, Water, No. 2......... Out 

Eastern Pie, Water, No. 10........ 

PLUMSt 

Black, Water, No. 1......... 

Black, Syrup, No. 1.......0. eee 

Red, Syrup, No. 1...... 

RASPBERRIES$ 

Black, Water, No, 2......... 

Red, Water, No, 

Black, Syrup, No. 2..... eee 

Red, Syrup. No. 8. 


STRAWBERRIES$ 
Extra Sontent. Syrup, No. 2...... 
Preserved, 2 


Standard, No. 2. 


Standard, Water, No. i0 8.00 $10.00 


Canned Fish 


HERRING ROE* 


Flats, 1 
Flats, %4 Ib, case 4 doz 


OYSTERS* 
Standards 65 oz........ 
Standards. 4 oz... oe 
Standards, 10 oz. 
Standards, & u2..... 
SALMON®* 
Red Alaska, Tall, No 1......... . 2.50 


Pink, Tall, Mee 
Columbia, Tall, No 1 

Columbia, Fiat. Me... 1... 
Columbia, Flat, No. %4............. 
Chums, Talls ...... 
Medium Red, Cut 


SHRIMP# 
Wet or Dry, No 1%......... 
Wet or Duy. Mes 


SARDINES—Domestic, per 


F. O. B. Eastport, Me., 1923 a 
.50 


\% Tomato, Key ..... 
Tomato, Carton ...... 


Mustard, Keyless ... 
% Mustard, 


TUNA FISH—White, per Sim 
California, %s ........... 
California, 4s 


California, 4s, Striped . 
California. 1s. Striped . 


****Many canners get 


(§) Wm. C. West & Co, 


| 
White Mammoth, No. 2%......... Out 4. is. tandards. No 2, in Water. .....-. 
i , Peeled, No. 2%.. Out .... Extra Standards, No. 2, in Syrup.. 1.00 {1.15 
White Mammoth, Mo. Out 3.50 SUCCOTASES Out 
41.20 
1.40 
3.85 41.50 
Out 3.70 
Bahama Grated, Extra, No. 2...... ..-. Out 
Green, Small, Out 3.50 | Bahama Sliced, Ex, Std., No. 2.... Out Out 
Tips. Green, Round. No. 2%....... Out .... — 90, 1.90 2'85 
380.80 TOMATOES? 1.05 
nda 8, £.0.b. Balttmore......  .95 9746 
Standard. No. 2, f.o.b. County..... .92% 4.95 cece 
15 Out 4.80 
4.90 Out 4.75 
4.00 4.25 Preserved, No: 145 L390 
1.10 Out sd 
| 
Standard, No. 7.50 [7.50 
Standard, No. 2, Preserved....... 1.50 1.50 1.40 
Standard, No. 2, in Syrup........ 1.25 {1.50 
Maine, No. 10.00 2.60 
9.50 11.25 Our 
1.30 GOOSEBERRIES$ Out 
41.25 
PEACHESt 
Extra Standard Yellow, No. 2..... 91.50 3.35 
Seconds, White, No. 2............. Out {1.10 8.25 
Standards, White. No. 8........... 1.75 2.00 Oil. Us 
41.05 2.25 3.50 
3.75 1.60 Out 12.50 
California, %s, Blue Fin.......... .... Out 
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WEEKLY REVIEW 


Canners Should Not Grant the Half of One Per cent Demand— 
The Actual Losses Given Herein—All Crops Look Prom- 
ising—-Buyers Showing More Interest—Chance 
to Buy Some Good Tomatoes Cheap. 


ON’T GRANT HALF OF ONE PER CENT—A more im- 
portant consideration than market prices, demand or even 
crop conditions faces the canners now, and we want to 

warn them of their danger. Last week we told you that some 
canners were granting the demands of the buyers for half of one 
per cent discount on the bill in lieu of swell guarantee, in spite 
of the fact that this question has not yet been settled, but is 
being constantly worked upon by the two committees represent- 
ing the canners and the buyers. The individual canner is now 
being stalked by the buyer, herded off into a corner away from 
the bunch and talked, individually, into granting this really out- 
rageous demand. For half of one per cent is an outrage on most 
articles of canned foods, and upon most canners. What good are 
market prices or anything else if you let the buyers take your 
profits away from you in this childish way? Be warned that this 
is the way they are playing the game, using the big-game hunt- 
er’s trick—of cutting out the canner wanted and cornering him 
for the slaying. We are not simply enthusiastic about this, we 
know whereof we speak, and we are giving you honest advice 
~~ will mean the saving of dollars to you if you will but take 
eed. 

The National Canners’ Association has been at work upon 
gathering definite data upon the losses of each particular article 
of canned foods, and their figures were submitted to the jobbers’ 
committee of the recent meeting in Chicago. Many of these 
figures go back as far as 10 years, and others for a shorter 
period, but they are actual losses, taken from the books of rep- 
utable canners, and they show the actual liability of spoilage 
for each item mentioned. This is the one thing that has been 
wanting in this discussion for a long time—the definite data 
showing actual spoilage under normal conditions, and as experi- 
enced by a large number of canners in all sections. These figures 
are not theoretical or heresay, but are the actual experience over 
a long term of years and by a large number of canners, reduced 
to an average. Show these figures to the buyer who tries to 
make you allow half of one per cent. Here they are: 


1/6 of 1% 


Pumpkin and Squash............. 1/8 of 1% 
1/5 of 1% 
Fruits, without seeds.............. 1/5 of 1% 
Berries, ete., Cherries not pitted...1/2 of 1% 


This furnishes concrete evidence of the wrong done in asking 
canners to grant half of one per cent on anything but fruits 
with stone or seeds, and the evidence is authoritative and genu- 
ine, and cannot be gone back upon. 


r HE DANGER OF PRECEDENT—If the canners this season 
give in to the demands of the jobbers for an allowance of 
half of one per cent in place of the former swell guarantee, 

the jobbers will try to hold this as the custom for all time to 

come. So it must be scotched right now. If you have made any 
such contracts, let the buyers know that you made a mistake 
and that you will not do so again. But stand firm and refuse 
from now on to even listen to such a proposition. If you make 

a mistake in your process time, or from any other cause should 

have heavy spoilage in your goods, you know you will have to 

reimburse the buyer, regardless of any grant made him at the 
time of purchase. There is no way to avoid that, for you must 
stand behind your goods; but don’t deliberately give it away. 

Wait until the spoilage happens before paying for it. 


HE CROPS—Nature seems to have turned very favorable 
to the canners, and all sections now report crops in very 
good condition. There has been an abundance of good 

rains, but not too much; lots of sunshine, but not too much, and 
all crops out are doing as well as could be expected or desired. 
On most of the staple crops, however, it is yet a long while to 
harvest, and many things can happen before these crops are 
safely in the cans. But there is no cause for pessimism in the 
crop direction—the outlook is very bright and cheerful. 


There is a consideration touched upon in our Editorial this 
week which we think every canner should read carefully and 
remember. The gloom dispensers are at work—are never idle, 
in fact—and it behooves the wide-awake business man to know 
where “he is at,’ and to keep his feet under him. The prospects 
for the canners are the brightest we have seen in years, but it 
rests with the canners to make the most of their opportunity. 
Tf they will pack good goods this season, they can be assured 
of a couple of years, at least, of fine business ahead of them. 


HE MARKET—The market moves on in its accustomed 
way—some little demand, but not much; with spot supplies 
steadily growing smaller and some of them entirely gone, as 

note that some of our market quotations are “out of quotation.” 
Actual price changes are found in corn, which is advancing, 
standard crushed corn in this market being quoted now at 95c. 
Fancy and extra standard corn has disappeared from the lists. 
And we learn that there is but very little corn in the West, all 
markets being well cleaned up. 


July 28, 1928 


Peas in this market show a further decline, No. 2 sieves 
being quoted at $1.60 to $1.65, city and county, and the larger 
sieves, No. 4 and 5, are marked out of quotation. In Wisconsin 
there is a scramble for any surplus that any canner may have, 
but New York State is making fair progress with her pea pack, 
and is well pleased with results. Pea canning is spreading to all 
sections, even Maine having gone into the game this year. 

No. 3 pumpkin shows a decline this week to 85c in this 
market, and No. 3 sweet potatoes have scored an advance to 90c. 
This is the total figure changes in our market page this week. 

It is to be noted that the buyers are more interested in 
canned foods and will undoubtedly soon be in the market with 
better sized orders. At present they think that the corn and 
tomato packs will be so generous that it pays to wait. They 
look that way now, but will the pack by packing time show the 
same prospects ? 

Buyers who depend upon the Northwest supplying them all 
the fruit they wanted at low prices are worried now, as they 
see their hopes will not be fulfilled. There is a good apple crop, 
as a rule, and other fruit crops promise fairly good yields, but 
the canners are not rushing into big packs without the orders 
on their books. The usual household supplies are not being 
put up this season, and this demand will have to fall upon the 
market. 

The labor question is becoming more and more the question 
of the hour, and canners are scurrying everywhere, trying to 
engage enough help to see them through. 


HO WANTS SOME NO. 3 TOMATOES?—We have in 
front of us a telegram from Harvey Bros., Lepanto, Ark., 
which reads: 

“We have 2,400 cases No. 8s and 400 cases No. 2s 
tomatoes. Quality No. 1. Kindly put purchasers in 
touch with us at once.” 

It is our impression that they can be boughtto very good 
advantage, and we miss our guess if some wide-awake buyer does 
not gobble them up in jig time. 


NEW YORK MARKET 


Market Very Inactive and Definitely Lower—Opening Prices on 
California Fruit Still Held Back—Slight Moderation on 
New York Health Dept. Ruling on Swells—Pea 
Scarcity May Create Market for Cana- 
dian-packed Article in New York 

—Future Corn Going Well. 
New York, July 20, 1923. 

ARKET Dull—Buying interest in spot canned foods has 

been conspicuous by its absence during the past week, and 

the market is, indeed, a dull affair at this writing. Buyers 

have not departed from their hand-to-mouth buying policy, and 

while stocks, or course, are quite low on many items, and the 

market is statistically strong on these goods, this situation has 

not developed along the usual lines, and the market is definitely 

lower. There has been quite a bit of selling pressure exerted 

on various items during the week, and the market has been car- 
ried down. 

Fruits Ease Off—Spot canned fruits of practically all grades 
and varieties have shared in the decline, even pineapple soften- 
ing somewhat. This is due, in Jarge measure, to the uncertainty 
over the 1923 pack on the Coast, buyers believing that we are 
going to see a heavy pack of all fruits, with a reasonably low 
market basis prevailing. While it would take only a little buy- 
ing to clean up the market here, the present piking sales are not 
helping the market at all. 

No Opening Yet—Thus far the larger California fruit can- 
ners have not come out with their opening prices. They prefer, 
in view of present market conditions, to defer naming opening 
prices until the last minute in order to be able to figure their 
costs as closely as possible. Several of the independent packers 
who named prices early in the year have not issued revised price 
lists, granting concessions on several items. Many of the smaller 
packers are guaranteeing their prices against those of the Cor- 
poration and other large packers. 

Asparagus Lower—California asparagus is quoted lower on 
spot on several sizes and grades following receipt of new pack 
shipments. Mammoth green 21s are offered at $3.70, with large 


green at $3.60. No. 1 square medium green tips are quoted at 


THE CANNING TRADE. 


$4.05, and No. 1 tall, round, ungraded at $2.00. The offerings 
at these low prices, however, are limited, and only a small quan- 
tity of “grass” is available on the re-sale market. Michigan 
canners packed asparagus in a fair quantity this year, and some 
of th Eastern packers are beginning to get into the game. 


Sardines Strong—Maine sardine canners are up against a 
marked shortage of fish, and many have withdrawn from the 
market, which is stronger all around. Packers are generally 
accepting business at market prices now subject to deferred ship- 
ment, and practically nothing is available for prompt. Demand 
is rather active, and California sardines are being sought by 
some buyers now as a result of the shortage in the East. Can- 
ners look for the summer run to begin next month, when they 


expect to have larger quantities to offer. Distributors’ stocks 
remain generaly limited. 


W. D. Breaker Co., Inc.—W. D. Breaker, former head of 
U. H. Dudley & Co., which recently went into bankruptcy, has 
organized the W. D. Breaker Co., Inc., and continues with most 
of the accounts which U. H. Dudley & Co. handled. Hayden 
Dudley and Carl Weisl, the other members of the defunct U. H. 
Dudley & Co. firm are reported to have formed a new company, 
operating in Boston and Philadelphia, Hayden Dudley looking 
after the Boston trade and Carl Weisl the Philadelphia end. Ross 
Yerby, who handled canned foods sales for U. H. Dudley & Co., 
continues with Mr. Breaker. 


Salmon Steady—There is a strong market for salmon re- 
ported on the spot position, and business is reported as fair. 
Reds are held at about $2.40 in a jobbing way, with pinks quoted 
at $1.40. An offering of new pack pinks, now in transit, is re- 
ported at $1.40, f. o. b. New York. The pack in Alaska is not 
turning out as well as had been expected, reports received from 
the canneries indicate. Most of the independent packers have 
named prices for the 1923 run, the basis being $2.25 for reds, 
$1.25 for pinks, and $1.20 for chums. 


Tomatoes Scarce—With 1s, 3s and 10s tomatoes cleared up 
in the Tri-States, interest is now centered on 2s, which are 
strongly held. There is a comparatively quiet re-sale market 
for tomatoes in the local trade, very few transactions being heard 
of. Californias are not offering in a large way on spot, either. 

Corn Stronger—There is a stronger market for standard 
corn ruling in New York, following the close clean-up of the 
pack in nearby canning centers. Fancy corn is also quite scarce 
on the spot position, the market being quoted stronger on all 
offerings. 

Swells—Following objections by several local wholesale gro- 
cers to the ruling of the New York Health Department that 
swelled or spoiled canned foods must be condemned and destroyed 
immediately, a slight moderation of the order has been made. The 
wholesale grocers took the stand that if this order were literally 
carried out, there would be no opportunity for the wholesale 
grocers’ salesmen to keep any effective check on the customer, 
and that, perhaps, some retailers would take this opportunity 
to impose on the wholesalers. Following a protest received by 
him along these lines, Ole Salthe, director of the Bureau of Foods 
and Drugs, said: “The Department will allow a dealer a few 
days’ tolerance where has has spoiled canned foods in his pos- 
session, so that the representative of the wholesale dealer may 
have an opportunity of examining same, provided that such 
spoiled canned foods are set aside by the retailer, separate and 
apart from his wholesome foods, and provided, further, that they 
are plainly marked ‘Not For Sale.’ Such spoiled canned foods 
must be condemned and destroyed on the premises and must not 
be returned by the retailer or collected by the wholesaler.” 

Scramble for Peas—With the pea packs in practically all of 
the principal canning sections running below early expectations, 
buyers are searching the market for peas. Wisconsin will not 
produce the quantity expected, and buyers are loading up with 
extra standards, as other wanted grades are not available. In 
view of the general shortage of peas in this country, it would 
not be surprising to see a market for Canadian-packed peas 
opened up in New York this year. It is known thatnegotiations 
were under way for the purchase of Canadian peas locally a few 
months ago, and it is believed that if the shortage experienced 
this spring should be encountered early next year, that buyers 
may experiment with the Canadian article. 


Look for Better Apricots—With a record apricot crop in 
California this year, canners are reported to be very discriminat- 
ing in their acceptances of canning fruit this season. Most of 
the canners will pack nothing below standards, and with partic- 
ular attention being paid to size and quality this year, it is 
believed that the 1923 pack will set a new high quality mark for 
canned apricots. 
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Future Corn Stronger—Future Maine corn has strength- 
ened, following unfavorable crop reports, and the inside price on 
fancy Crosby is now $1.37%, factory, according to the canner. 
Fancy corn is practically off the local market, and brings very 
high prices for the few re-sale lots which make their appearance 
from time to time. : 

Crushed Pineapple Cleared—Crushed pineapple is practically 
off the market here, and no authentic quotations are available, 
although sliced can be picked up in a small way. There are 
vague reports circulating in the market regarding some mys- 
terious large blocks of crushed, which are speculatively held off 
the market; but if there is anything to these reports, it is about 
time for this stock to appear, if the holders wish to cash in at 
the peak. 

Notes—Walter Munro, of P. E. Harriss & Co., salmon pack- 
ers, is in the market, stopping with Butler & Sergeant, Inc. 

J. A. Meehan, of Jessup & Roberts, is spending his vacation 
in the Adirondacks. 

Jos. Difio, spot canned foods buyer for R. C. Williams & Co., 
leaves on his annual vacation this week 

F. M. Churchill, of the Thos. Roberts Co., Philadelphia, was 
here during the week. 

E. J. Boxer, Seattle canned foods broker, is visiting the local 
market. 

Catz American Co., in their weekly canned foods offering 
list, says: “We wish to correct an impression prevalent among 
the trade. An impression seems to exist that the Catz American 
Co. are brokers. We wish to correct this with a statement that 
we are importers and exporters, and that all the merchandise 
which is offered in our lists is either owned or controlled by 
ourselves and is in all cases offered for our own account.” 

“NEW YORK STATER.” 


MAINE MARKET 


Maine Canning Peas—Early Pack Short, Later Promises Better 
—Rain Helps All Crops—Prospects but 70‘<—String 
Beans Late—Apple Canners Confer—Blue- 
berries Backward This Season. 


Portland, Me., July 20, 1923. 


URING the past fortnight a new business has been got 

under way in Maine—the canning of peas. This is being 

done by the Portland Packing Co., at Unity, Me., and H. C. 
Baxter & Bro., at Fryeburg, Me. Owing to the extreme dry 
weather the pack of early peas was rather light, but the recent 
rains have revived the later crops, and a fair volume is antici- 
pated. As yet this work is hardly more than experimental, but 
no untoward conditions have developed, and it is anticipated that 
a new phase of the Maine canning industry will follow. 

A rain last Sunday was truly a life-saver to all crops, with- 
out which canning of any kind would be doubtful this season. 
Forest fires were also raging, and have been quenched. There 
was not sufficient fall to show much improvement in the storage 
basins, but up to this time the power companies have experienced 
no real lack of water. A failure of power in the rural sections 
will prove of vital importance to many canning plants, aside 
from its effect on general business. 

The future corn market shows little variation from the re- 
ports of the last few weeks. Until this week the situation has 
grown daily more critical to the grower and canner as the pros- 
pect of a good yield was very faint. Even with the nice rain 
which we have now enjoyed, the crops are not in normal condi- 
tion, and the estimate of a yield still stands at about 70 per cent. 
Just at this time offerings continue very scarce and prices firm 
at $1.37%2 for future fancy Crosby corn and $1.65 for Golden 
Bantam. 

Work on cut green stringless beans will doubtless begin in 
ten days or less, though the harvest is a bit late this year, owing 
to the untoward weather conditions which have been with us all 
the season. Sales seem to have been about even with the pack 
as now estimated, and while some canners may have a few lots 
to offer, others will be making short deliveries unless the yield 
improves materially before the close of the packing season. 
Prices have remained for many weeks at $1.20 for No. 2s, which 
is the size now offered, and $5.00/$4.75 for No. 10s in cases or 
crates. 

Apple conditions are being studied today at the meeting of 
the Apple and String Bean Section of the Maine Canners’ As- 
sociation, being held at Augusta. Several orchard experts will 
make reports at this time, and the situation will be given a 
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careful survey. After this information is given to the canners, 
future prices may be named by some or all of the firms quite 
soon. A good business on price-approval contracts is already 
reported, indicative of strong interest in future Maine apples. 

J. L. Lawrence, of Solon, Me., who has operated in that 
town in connection with the Lawrence Canning Co., is now add- 
ing to his capacity by an apple-canning factory in Skowhegan, 
Me. The site selected is in the Hilton Hill orchard district, and 
well located for this particuiar business. 

Blueberries are rather tardy this season, the first fresh 
berries just arriving now in the local market, nearly ten days 
behind the usual time. This condition also applies in Washing- 
ton and Hancock counties, where practically all of the canning 
is done. The estimate for a crop is not particularly encouraging, 
“fair” being the strongest word used to describe the prospect. 

“MAINE.” 


ST. LOUIS MARKET 


Scarcity of Spot Offerings and Withdrawals of Futures Arouses 
Market—Missouri’s Fruit Prospects—Heavy Fall Demand 
for Canned Foods—Steady Demand for Tomatoes— 
Watching Canned Peas—Fruit Experts on Trip. 

St. Louis, July 19, 1923. 


~*~ HE Market—Not only are the general conditions in canned 
T foods in St. Louis much better, but business has shown an 
improvement. The scarcity of spot offerings and the with- 
drawal of some offerings on the future list has had a tendency to 
create more of a buying interest, on the theory that it is human 
nature for us to want what we cannot get. Weather conditions 
in Missouri are favorable for all crops, according to the latest 
report from the Missouri State Board of Agriculture. Garden 
truck has improved and conditions are now, as a rule, quite 
favorable. Fruit prospects are good, with apples at 70 per cent 
condition. While the apple crop, therefore, will not be as big this 
year as last, the quality will more than compensate for the loss 
in quantity. Peaches are 42 per cent, grapes 90 per cent, and 
blackberries 92 per cent. Conditions in Illinois are fair to poor 
on tree fruits, and small fruits and vegetables are above the 
average. The apple crop is 70 per cent of a normal crop, and 
shows a fall of 9 points from last month, owing somewhat to 
a heavy June drop. The July 1st condition of 50 per cent for 
peaches indicates a crop of 733,000 bushels for Illinois, compared 
with the five-year average of 351,000. Small fruit prospects are 
above the average for the entire State. Tomatoes and cabbages 
have progressed quite favorably and show a high condition for 
the month. 

Heavy Demand for Fruits—For this reason a good crop of 
most everything is looked for. We take hope for the canner 
because of the fact that the sale of fruit jars, extra caps and 
runner rings are all below normal for the season, and unless 
there is an inestimable carrying over in the hands of the house- 
wife (we know there is no large stock in the hands of the re- 
tailers), we take it that it is a good indication that the housewife 
is not generally putting up for home consumption her usual 
quota of such items as has already been reduced. This will in- 
dicate a good demand later on for the canned article. High- 
priced sugar might have had considerable bearing on this con- 
dition were it not for the fact that the past several weeks sugar 
has been tumbling, although it may be that there is still a 
prejudice in the minds of the housewife. Whether it is founded 
on fact or theory is beside the question. The effect is the same. 

Corn—Canned corn conditions show no material change from 
last week. Fancy corn is in small supply, and that has resulted 
in a better demand for standards. Much more fancy corn could 
have been sold had there been more of a supply. Much fancy 
corn of various varieties has been sold ahead. The prospects in 
some sections are good, but in others bad. 

Tomatoes—There is a steady demand for tomatoes, and the 
demand is largély dependent on the current needs and advices. 
Most of the canners on tomatoes have made heavy future sales, 
and they stand firm on their ideas as to the market. : 
Peas—Peas continue firm because of the producing condi- 
tions. That there will be a shortage is well known. While 
buyers have covered to some extent and are adding to their 
stocks, when it is possible to do so, is being done, but it is be- 
coming harder to do this each day. This has been offset by en- 
couraging information received there in a letter recently. It is 
to the effect that “a marked increase in the acreage of canning 
peas in Wisconsin has again taken place. The acreage is esti- 


i 
mee 


July 23, 1928 


mated to be 25 per cent greater than last year’s acreage. Prac- 
tically one-half of the nation’s canning peas are packed in Wis- 
_consin. Condition on June 1 was estimated at 89 per cent, com- 
pared to 95 per cent last year. The acreage of field peas this 
year is estimated to be 15 per cent more than a year ago.’ Con- 
dition of the crop which is grown chiefly in the eastern part of 
the State, is reported at 89 per cent of normal, compared with 
93 per cent a year ago.” 

Fruit conditions dre quiet and are about the same as last 
week. Jobbers are not inclined to make offers on either old or 
new packs, unless they know what the new prices will be. 

Condensed milk shows no change. The offerings are small, 
with no change in prices. 

Referring to the prices prevailing in both vegetables and 
fruits, the packer, a well-informed canned foods broker here 
stated, is going against a problem of high costs this year. This 
is the labor situation. It is the one condition causing the canner 
the most trouble. Wage scales for labor are about $6.00 a day, 
while cost of picking tomatoes for instance, runs up to 25 cents 
a basket. The canner must figure closely in order to break out of 
this situation and is inclined to hold off as long as possible. 

There continues to be a firmness in everything in the fish 
line. 

Fruit growers from the southwestern section of Missouri, 
accompanied by experts from all over the United States, will 
make a tour of eight counties in Southwest Missouri, July 24, 25 
and 26. This tour will start after an all-day meeting at the 
Missouri Fruit Experiment Station at Mountain Grove, and will 
have the co-operation of that station, the Missouri College of 
Agriculture and the Frisco Railroad. Among the speakers will 
be: E. F. Gladwin, of Fredonia, N. Y., a national authority on 
erape growing; J. R. Copper, head of the horticultural depart- 
ment of the University of Arkansas, and A. J. Ackermann, in 
charge of the fruit investigations for the United States Depart- 
ment of Agriculture, at Springfield, Ark. Leading horticulturists 
of Missouri, also, will appear on the program. Grape culture 
will be given considerable attention during the tour because of 
the great development of this industry in the Missouri and 
Arkansas Ozarks in the last few years. . 

William E. Schweppe, 77 years old, af one time a prominent 
St. Louis wholesale grocer, died a few days ago in Alton, IIl., 
due to apoplexy. Mr. Schweppe was in business in St. Louis 
from 1884 to 1917 under the name of William E. Schweppe & Co. 
Two years ago he returned to Alton, his birthplace. 

“MISSOURIAN.” 


CALIFORNIA MARKET 


The Cool Weather Causes Fruit to Ripen Slowly—Small Packs 
of Fruits Indicated—Dried Fruit Pack Will Be Larger—Old 
Goods Moving Out Before New Prices Are Made— 
Growers Unable to Secure High Prices Asked 
—Good Demand for Tomatoes—Apricots 
as Large as Peaches—Coast Notes. 


San Francisco, July 19, 1923. 


HE Crops—Cool weather continues the rule throughout Cal- 
ifornia, the spring and early summer having been marked 
by comparatively low temperatures. Fruit is ripening 

slowly, a condition very favorable to growers, since it tends to 
lengthen the harvesting season and to enable them to make 
larger shipments in the fresh form. The outlook is for a smaller 
canned pack of many varieties than was the case last year, 
although the crop in many cases is larger. The output of dried 
fruits will be greatly increased and much larger quantities will 
be shipped to the fresh fruit markets, The need for an export 
market for California canned fruits, which packers have dilated 
upon for several years, has become a stern reality, and California 
growers are commencing to appreciate it. Production is fast 
outstripping consumption, and new outlets must be found for the 
deciduous fruits of this State. Efforts will be made to stimulate 
the domestic demand this year through the medium of lower 
prices, a plan to which many growers will be unwilling parties, 
but one which seems necessary. 

Opening Prices—The opening prices on California canned 
peaches, pears, apricots and plums may be expected any day. 
Prices on canning stock are becoming fairly well established, 
sugar supplies have been purchased, and conditions have become 
well enough settled to make it advisable to put out the new sea- 
son’s rates. The opening announcement comes later than usual, 
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but stocks of old season’s goods are still available, and it has 
been held desirable to move these off as largely as possible be- 
fore commencing the sale of new pack goods. In general, the 
wholesale trade has shown a lack of interest in 1923 fruits. It is 
not willing to commit itself to large orders unless prices are 
especially attractive, and has not even shown a willingness to 
send in orders subject-to-approval in the usual quantities. 

Fruit Canning—No extensive purchases of fruits have been 
made by canners, even of apricots, on which packing operations 
are in full swing in the Santa Clara Valley. The prices set by 
growers are not being paid, being held to be entirely too high, 
considering market conditions. Good canning apricots are being 
purchased for less than $30 a ton, or about one-half the ideas of 
some growers. The prices set on peaches are likewise held to 
be too high, canners expressing the opinion that $35 should be 
the top price for No. 1 clings, instead of $45, the price set by 
growers. Stock is being contracted for from outside growers 
for less than the Association price, but it is a question whether 
or not enough can be had from this source. The same situation 
prevails in regard to Bartlett pears, although it is acknowledged _ 
that growers have made every effort to get their prices on a 
sound basis. Oregon canners have named opening prices on this 
fruit, which makes it almost imperative that California canners 
secure canning stock at about $45 for the No. 1 grade. Con- 
siderable fruit has been contracted for in all the different varie- 
ties at prices considered fair by canners, but so far none of the 
organizations of apricot, peach and pear growers have reduced 
their official prices, purchases having been made from non- 
members. 

Tomatoes—Much interest is being taken in California canned 
tomatoes by the trade, but packers are not accepting a large 
amount of future business, preferring to wait until some idea 
can be had of the size of the pack. The crop seems to be in good 
shape, and with some canners planning to cut down the size of 
their fruit pack, tomatoes will probably get a good play, espe- 
cially since the demand is so satisfactory. Weather conditions, 
however, largely determine the extent of the canned tomato pack. 

Tuna—Shipments of new-pack tuna fish are now going for- 
ward from California, and the best grades are in excellent de- 
mand As high as $300 a ton is being paid for the fish by can- 
ners, and a large number of fishermen are engaged in the busi- 
ness this season. Officers of the organizations of fishermen have 
made formal application to the naval authorities to have naval 
seaplanes assist in the search for the schools of fish and thus 
insure a catch. Several cars of yellow fin tuna have been shipped 
of late to Eastern distributing centers. 

Berries—The loganberry canners of Oregon are in much the 
same position as the fruit canners of California in regard to 
getting rid of last season’s pack, having a considerable surplus 
on hand, and fear is expressed that they will not be able to care 
for this year’s crop. Berries are being shipped in the fresh 
state, quantities are being converted into juice, but the chief 
hope of growers is that canners will be able to handle a consid- 
erable portion of the crop. Efforts have been made to reduce 
the surplus holdings of canned loganberries by the naming of 
prices which represent an actual loss, but this has not resulted 
in any marked increase in the demand. A light pack is prom- 
ised, as but few canners are able to finance their operations and 
— are not willing to make advances under present condi- 

ions. 

Fruit canners in Oregon and Washington will not make as 
large a pack as was planned earlier in the year. There is still 
a surplus from last year, and future business has not been as 
heavy as was expected. The lack of orders has caused some 
to reduce their expected pack by 50 per cent. 

Coast Notes—Despite unfavorable conditions in China, that 
country is importing canned milk in increased quantities, and 
offers an excellent field for American condensers. Canned milk 
shipped from Pacific Coast ports to Hongkong alone last year 
was valued at $633,479. 

Pineapple packing is in full swing in Hawaii, and the crop 
is in good shape, suggesting that the output will show a consid- 
erable gain over that of last year. It will not be of record- 
breaking proportions, however. 

Apricots from the orchard of L. M. Turner, near Hayward, 
Cal., will be in great demand from packers of fancy fruit this 
season, this orchard being held to be the finest in the State. It 
is part of an apricot-demonstration plot, and was given an early 
and thorough ploughing, long pruning and double thinning. Many 
of the apricots run six and eight to the pound, and some are even 
larger. In no instances do they go less than 12 to the pound. 
Much of the fruit is the size of canning peaches. 

“BERKELEY.” 


( Markets Continued on ‘Page ro) 
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ARTISTIC 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam. or open bath process. 


Our New Stringless Bean Snippers 


are now working in a number of 
packing plants in the States, and 
we are getting the most favor-’ 
able reports from them. Any- 
one interested in these machines 
for the 1924 season we would 
like to have see them in oper- 
ation, and a list of the packers 
using them, in your particular 
section, will be furnished you 
by writing to our head office. 


ZASTROW 
MACHINE CO. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO.W. ZASTROW 


CHISHOLM-SCOTT CO., 
387 E. Broad St., Columbus Ohio. 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 


La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & ong one Mchy. 
Beans, Dried. See Pea and Bean See 
Belting. See Power Plant Equi ne 
Berry Boxes. See Baskets, woo 


BLANCHERS, vegetable 


Ayars Machine Co., Salem, 

Huntley Manfg. Co., Silver 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mehy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 


Paper Products. 
Boxing Machines,can. See Labeling Machines, 


can. 
BOX STRAPPING MACHINES 
Cary Mfg. Co., Brooklyn, N. Y. 
BROKERS. 


7. J. Meehan & Co., Bal 
H. E. Jones & Co., Baitimore. 
J. - Zoller Co., Baltimore, Md. 

Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 

BURNERS, oil gas, gasoline, etc. 


A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 


Edw. Renneburg ‘& Sons Co., Baltimore. 
Burning Brands. See Stencils. 

Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New i City. 
Ayars Machine Co., Salem, N. J 


Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Mosbine Co., Max, New York City. 
E. W. Bliss Co., Brookiyn, 
Cameron Can Mehy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Laequers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Bal timore. 

Sinclair-Seott baltimore. 

Sprague Cang. hy. Co., Chicago. 

Zastrow Baltimore. 

Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mechy. 


Consult the advertisements for detalls. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Capping Machines, solderless. See Closing 
Machines 


Capping Steels, soldering. See Cannery Supls. 
CARRIERS and Conveyors, gravity. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
nada Mchy.; for bottling, see Bottlers’ 

chy. 


Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 


ors. 
Checks, employees’ time. See Stencils. 
fruit, mincemeat, etc. 


Choppers, food, 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & MACHINERY, 
peas, bean, seed, 
Huntley Mfg. Co., Siver Creek, 
Invincible Grain Cleaner Co., ‘sliver’ Creek, 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 

Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. 

Cameron Can Machy. Co., Chicago, Il. 
Seattle-Astoria Iron Works, Seattle, Wash 
Wheeling Corrugating Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 

CONVEYORS & CARRIERS, canners. 
Matthew Gravity Carrier Co., Elwood City, Pa. 
La Porte Mat Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

COOKERS, continuous, agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Souder Mfg. Co., Bridgeton, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 
COOLERS, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Copper Jacketed Kettles. See Kettles, copper. 


CORKING MACHINES 
Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 
Ayars aine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 
Sprague Cang. Mchy. Co., Chicago. 

CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, 

Peerless Husker Co., Buffalo, N.Y. 


Corn a and Agitators. See Corn Cooker 
ers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers 
Hinde & Dauch Paper Co., (te Ohio. 
Stecher Litho. Co., Rochester, 
Counters. See Can Counters. 


Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine "Co. Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
K. E Co, timore. 
rague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, etc.). 
—— Co., York. 
ontinen an Syracuse, N. 
Southern Can Co., Baltimore. - 
Wheeling Corrugating Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Elevators, Warehouse. 
Employees’ Time Checks. 


See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Engines. 

Enameled-lined kettles. See Tanks, glass 

lined. 

EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

Peerless Husker Co., Buffalo, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 

A. K. Robins & Co., Baltimore, Md. 


Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
Amerjcan Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooket- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, Ne Es 
Peerless Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
va Machine, syrup. See Syruping Ma- 

chines. 


MACHINES, catsup, ete. 


K. Robins & Co., Baltimore. 

Sinclat Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 


Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 


Mchy., fruit. 

Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 

Huntley Mfg. Co., Silver Creek, N. Y. 


Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 


Gauges, pressure, time, etc. See Power Plant 
quipment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., Chicago. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing Mchy. 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 


Edw. Ermold Co., New York City. 
€. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

Zastrow Mchy. Co., Baltimore. 

Molasses Filling Machines. See Filling Ma- 
chines. 

Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 

Paring Knives. See Knives. 


PARING MACHINES. 


Sinclair-Seott Co., Baltimore. 
PASTE, canners’. 

Arabol Mfg. Co., New York City. 

Edw. Ermold Co., New York City. 

A. 8. Hoyt Co., New York. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chieago. 


See Farming Machinery. 


Pea Harvesters. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Secott Co., Baltimore. 


PEELING TABLES, continuous. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Terforated Sheet Metal. See Sieves and 
Screens. 

Picking Boxes, Baskets, etc. See Baskets. — 

—— Belts and Tables. See Pea Canners 
Mchy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Cunners’. 
Power Presses. See Canmakers’ Machinery 
Power Transmission Mchy. See Power Plant 

Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 


F. H. Langsenkamp, Indianapolis. 

Ams Machine Co., Max, New York City. 

. K. Robins & Co., Baltimore. 

Retort Crates. See Kettles, process. 

Retorts, steam. See Kettles, process. 

Rubber Stamps. See Stencils. 

Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 


Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indianapolis. 
Iiuntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all varieties. 
ID. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Co., Chicago. 
Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill. 


Shooks. See Boxes, Crates, ete. 


SIEVES AND SCREENS. 


Iluntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair-Secott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 


Ams Machine Co., Max, New York City. 

A. C. Gibson Co., Buffalo. 

Steam Cookers, continuous. See Cookers. 

Steum Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STENCILS, marking pots and_ brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Uhio. 
lluntley Mfg. Co., Silver Creek, N. Y. 
E. J. Lewis, Middleport. N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Supplies, engine room, line shaft, etc. Sve 
Vower Vlant Equipment. 
Supply House and General Agents. See Gen 
eral Agents. 
Switchboards. See Electrical Appliances. 
SUGAR—Canners’ 
Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
I\arl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Caug. Mchy. Co., Chicago. 
Tables, picking. See Pea Canners’ Mehy. 


TANKS, METAL. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
IF. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 
Tomato Seed. See Seeds. 

TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

A. K. Robins & Co., Baltimore. 

Husker Co., Buffalo, 

Sprague Cang. Mchy. Co., Chicago. 

Transmission Machinery. -See Power Plant 
Equipment. 

Trucks, Platform, ete. 


See Factory Trucks. 
Tumblers, glass. 


See Glass Bottles, etc. 


Turbines. See Electrical Machinery. 
Variable Speed Countershafts. Speed 
Regulators. 


Vegetable Corers, etc. See Corers and Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 

Washers, bottle. See Bottlers’ Machinery. 

Washers and scalders, fruit, etc. See Scalders. 
WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 

Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes 


Cary Mchy. Co., Brooklyn, N. Y. 
Wrappers, paper See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchy. 
WYANDOTTE —Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 
2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WRARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


MANUFACTURERS OF 


| TIN CANS 
\ CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 
ALTIMORE_ MD. 


BELS 


A Good PRODUCT plus an 

attractive “GAMSE LABEL” 
en your Can—————_- 
properly displayed—— 

spells “SUCCESS” 

We operate MORE LITHOGRAPHIC 

High Speed Offset Presses—than any 


house in Baltimore and can save you 


MONEY on your Labels. .. Write Us 


H. GAMSE & BRO. 


LITHOGRAPHERS) 
Gamse Building, BALTIMORE, MD. 


i 


CONTINENTAL 
CAN 


COMPANY 
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